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Buffalo Vacuum Mix. 
ers are available in 
seven models, ranging 
in capacity from 75 to 
2000 pounds maximum 
mixing load. Standard 
mixers are also manu- 
factured in the same 
models. 


YOU CAN’T AFFORD SPOILAGE! 


Air in a can packed with meat not only reduces the efficiency of the vacuum can 
closing machines, but also, if sealed in the can, causes bacterial growth resulting in 
discoloration and spoilage. 


The BUFFALO VACUUM MIXER operates under a heavy vacuum and draws out all 
air pockets and bubbles while the meat is undergoing the thorough mixing neces- 
sary to obtain a uniformly flavored product. 


Mixing under vacuum with the BUFFALO Vacuum Mixer condenses the meat so that 
as high as 20 percent less casings are required in stuffing the same weight. Vacuum 
mixed sausage stands up longer in storage allowing retailers to order larger quan- 
tities. 


The construction features and operating advantages of the BUFFALO Vacuum Mixer 
are too numerous to mention here. They are described and illustrated in our new cata- 
log. Write for a copy today. 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities. 
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PRAGUE POWDER 


FOR HAM, BACON, SAUSAGE, AND OTHER CURED MEAT PRODUCTS* 








PROMOTES 
FLAVOR DEVELOPMENT 


“Amino Acid” Control. . 











Fixes 
APPETIZING COLOR! 
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JINES NEWARK 5, 37 EMPIRE STREET— TORONTO 2, 115 GEORGE STREET — CHICAGO. 9, 1415 W. 37TH STREET 


LABORATORIES 
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It High-starting-torque 
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The Globe Crackling Receiver or Percolator (Steam Coil E 
ped): Two sets of removable screens set close to the t 
of this heavy, electric welded steel receiver assure ¢ 
thorough drainage. 


31 YEARS OF SERVING THE MEABCK 
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KEEP A TIGHT REIN ON 
FAT SALVAGING EFFICIENCY 


ry Rendering 


Keynote your drive to hold the profit line 
by stepping up your plant’s fat salvaging 
efficiency. Globe Dry Rendering Equipment 
cracks down on waste... reclaims larger 
yields of marketable fats and by-products. 


Employing thorough agitation and modern 
steam pressure and vacuum action, the 
Globe Dry Rendering Cooker economically 
starts your fat recovery operation on the 
right foot. 


After cracklings are discharged from the 
cooker, free fats quickly and thoroughly 
drain from them in the Globe Crackling Re- 
ceiver or Percolator. 


Recovering 3% more grease from each ton 
of cracklings than smaller, less efficient 
types, the Globe HPM 500-Ton Hydraulic 
Curb Press puts the clincher on your cam- 
paign to turn loss into profit. Built of heavy 
materials, and having a high safety factor, 
this press usually is maintained at costs not 
in excess of Yc per ton. 


Perfected by Globe engineers working in 
co-operation with packinghouse engineers, 
this equipment is now ready to help you 
tighten up the efficiency of your rendering 
department. Let us assist in planning your 
new installation. 


THE GLOBE COMPANY 


000 S. 


e MEABCSKING 


PRINCETON AVENUE 


INDUSTRY WITH 
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EXPERTLY DESIGNED 


CHICAGO 9, ILLINOIS 
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Used to Seal Insulation in 
New Fulton Market Building 


In the new building erected for the Fulton Market Fish Mongers 
Assn., New York City, Enamelite was used to bond the corkboard 
insulation in 16 refrigerated rooms. Every room was insulated with | 





two layers of corkboard, one of 3” and one of 2” thickness, each layer 
bonded with Presstite’s Type A Enamelite. Insulation was engineered 
and installed by United Cork Companies, New York City Branch. 


Here’s another example of the widespread use of Enamelite, the 
superior asphaltic, mastic compound to bond and seal insulation by 
many of the world’s largest users of refrigerated space. It effectively 
prevents the infiltration of moisture into cork walls, results in more 

efficient refrigeration, lower maintenance expense and longer insu- 

lation life. 


Enamelite is used cold — as an adhesive cement and as a watet- 
proof exterior finish — and can be applied in rooms below freezing 
temperatures. It is waterproof, acid and brine resisting and does 

not shrink on hardening. For the finest bonding and sealing of 
insulation, specify Enamelite every time. Write for complete infor 
mation on all the advantages of Enamelite, today. 





PRESSTITE ENGINEERING COMPANY «+ 3966 Chouteau Avenue « St. Louis 10, Me 
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CURITE 
FAST CURE 


A SAFE, FAST CURE 
FOR ALL CURING PURPOSES 


Manufactured By 


DAN PERKINS CO. 


Memphis, Tennessee 
















FOR 
APPETIZING FLAVOR - COLOR- 
MAXIMUM SALES APPEAL - 
AND REDUCED SPOILAGE OF ALL CURED MEATS 
ASK FOR SAMPLE 
AMERICA’S FINEST SEASONINGS 


+ 
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Dan Perkin ~ 


MEMPHIS, TENN. 
America’s Finest Seasonings 































PREMIER 
NATURAL SAUSAGE CASINGS 


for Every Purpose 








WE ARE ALSO INTERESTED IN BUYING 


wre CASINGS 


PLEASE SUBMIT YOUR OFFERINGS 


PREMIER CASIVG C0. 


Importers — Exporters — Producers 
624 ROOT ST. ¢ CHICAGO 9, ILL. 


























for YOUR 
Business! 


etter Irucks 


TRUCK-ENGINEERED - 





TRUCK-BUILT + BY TRUCK MEN 


"MOST ECONOMICAL, RELIABLE 


ADVANCED ENGINEERING 


UNIT EVER ON THE JOB!” 





“All through the present period of 
emergency our Ford equipment has 
been kept at peak efficiency and in 
operation 100%, due to the avail- 
ability of parts and the cooperation 
of Ford dealers in our area. One 
of our Ford semi-trailers hauls 
40,000-lb. loads between Boston and 
Biddleford, Mass., daily, and has 
proved to be the most economical 


merchants of Roxbury, Mass., 
again proves the value of Ford 
Trucks and Ford Service in the 
food industry. 


Whatever your hauling needs are, 
there is a Ford unit that will help 
you do the job better and for less 
money. Let your dealer show you 
the many superior features of the 


IN NEW FORD TRUCKS 


More Economy and Endurance 
Easier Serviciag 


A STILL GREATER 100 HP V-8 ENGINE with 
NEW Ford steel-cored Silvaloy rod bear- 
ings, more enduring than ever in severe 
service « NEW aluminum alloy cam-ground 
4-ring pistons for oil economy «+ BIGGER, 
more efficient oil pump and IMPROVED 
rear bearing oil seal « NEW longer-lived 
valve springs *« NEW improvements in 
cooling « NEW efficiency in ignition « in 
carburetion « in lubrication « in ease and 
economy of servicing operations « And 
available in all truck chassis except C.0.E. 
units—the rugged, thrifty 90 HP FORD 
SIX-CYLINDER ENGINE, with many impor- 
tant advancements. 


FORD CHASSIS ADVANTAGES: Easy 
ibility for | * a A 























Ford Trucks . . . see how 

f 7 new Universal service facilities * Tough, forged 

and dependable unit we have ever they are “tailored” to fit your tent antes ° Exes rar alos with 

had on this run. hauling needs . . . and get your om Unban e ae ions? = 

This experience of Fricks’, egg _ order in now for early delivery. Se yr Anes ym cir ayes ~ 

extra cost « Powerful hydraulic brokes, 

large drums, cast braking surfaces « 

Rugged 4-speed transmission with NEW 

internal reverse lock optional at extra cost 

kG, RL } RU, f ‘KS on light duty units, standard on all others. 
aus | MORE FORD TRUCKS ON THE ROAD « ON MORE JOBS « FOR MORE GOOD REASONS 
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words into Ploughshares + Increased Demand = Patience, Please! 


Yes, all kinds of packages and containers 
are short... 


. .. beer cans, coffee cans, paint cans, 
talcum cans. Just name the line of indus- 
try that wants packages and it’s the 
same old story, ““We can’t get enough.” 


For the time being, therefore, con- 
tainer users must share the available 
supply of containers. 


It is our responsibility to ration our 
containers among all our customers on an 
equitable basis. You understand that this 
is in the best interests of everyone. 


American Can 


Now, why are containers short? 


For one thing, the war emphasized 
again that cans are the ideal container. 

And today’s demands are tremen- 
dous. For example, the estimated re- 
quirements for paint cans for 1946 have 
doubled since 1941. 

That was an all-time peak year. And 


yet, we are making more paint cans 
today than we did then. 


Such increased demand prevails in 
nearly every industry that uses metal 
or metal-and-fibre containers. 


Then, too, in changing back to cans 
from war packages, many industries 
must build up an inventory among dis 
tributors and dealers . . . another reasom) 
for an abnormal demand for contain” 
at this time. 


So, as we beat our swords into plough 
shares and at the same time turn of 
more containers than we did in the peal 
year of 1941... 


...Wwe still can’t supply you fat 
enough. 


Please have patience with us. 


Company a> New York + Chicago + San Francisco 


NO OTHER CONTAINER PROTECTS LIKE THE CAN 


Page 10 


The National Provisioner—March 30, 








— ae 


Paper supplies are still 
short. Be sure of your sup- 
ply of BAKE-RITE PAPER 
PANS. Order now for 
the busy season ahead. 


FOOD MATERIALS 




















DON’T LET YOUR 
SAUSAGE GET 
BEHIND THE 8-BALL, 


BECAUSE OF POOR FLAVOR... 


@ Flavor in sausage wields an influence you just can't afford to overlook. 


B.F.M. SAUSAGE SEASONINGS are designed to give you pure, rich natural spice 
flavor in soluble form...they assure you of more "scents" per flavor dollar. 


Packers, too, are learning that the easiest way to avoid "eight balls" and to 
keep the sales curve for their sausage on a steady climb, is to switch to 
B.F.M. SAUSAGE SEASONINGS. 


More and more packers are finding that it pays to use reliable, uniform B,F.M. 
SAUSAGE SEASONINGS. There's a delightful blend for every kind of sausage... 
meat loaf, specialty or canned meat. Batch-size samples for tests are yours, 
free for the asking. Why not try a few right now? You'll like their pleasing 
tangy, spicy goodness. Write, wire, or phone for liberal samples today. 
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SYLVANIA CASINGS 





Yes, loaves packed in Sylvania Casings move 








ook. right out of the meat case and into the shopping 
bag. Customers are just naturally attracted by 

pice their appetizing appearance, freshness and sani- 
tary qualities. Sylvania Casings keep loaves up 

lar. topar... minimize shrinking and loss of weight. 
Retail merchants find them easier to handle... 
1d to feature them in attractive displays. 

h to And don’t forget Sylvania Casings make it 
possible for you to have your name on your 
product even after it is partially sold...identifies 
your name with the quality of your product. 

3.F Ms Write for information. 

JOaes 

ours, 

oad Made only by SYLVANIA INDUSTRIAL Corporation 

° '. 


Manufacturers of cellophane and other cellulose products since 1929 


Piant and Principal Office: Fredericksburg, Virginia 
General Sales Office: 122 East 42nd Street, New York 17, N. Y. * Casings Division: 111 North Canal 
Chicago 6, Illinois %* Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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ARMOUR NATURAL CASINGS 


Careful inspection of Armour Natural Casings in- 
sures uniform size, shape and texture to give your * Plump ! 
sausage sales appeal in any display! The natural 
porosity allows maximum smoke penetration. 


* Tender! 
* Juicy! 
* Uniform! 


ARMOUR and Company 
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HOUSEWIVES PAYING 
20¢c BLACK MART TAX 
ON CEILING DOLLARS 


OR every dollar that a housewife in 

11 large American cities spends for 
meat at OPA ceilings, she must pay a 
tax of at least 20c to the black market. 
This was brought out in a survey 
sponsored by the American Meat In- 
stitute in the interest of the meat in- 
dustry and American consumers and 
reported to the House agriculture com- 
mittee this week by R. J. Eggert of 
the AMI. 

The independent survey, made by two 
reliable marketing research agencies in 
11 large cities throughout the country 
showed that over ceiling prices were 
being charged for meat in 83 per cent 
of the retail stores; that 68 per cent of 
the cuts bought in the survey exceeded 
ceiling prices by an average of 29 per 
cent; that, in some cases, illegal prices 
on some cuts were twice and even three 
times the ceilings; that the average 
overcharge on all cuts purchased, in- 
cluding those that sold below ceilings, 
at ceilings and over ceilings, was 20 
per cent. 

Eggert’s presentation of data gath- 
ered for the Institute constituted the 
first accurate report on the actual cost 
of meat prices control and black mar- 
kets to American consumers. 

Agencies conducting the survey for 
the Institute in New York City, Newark, 
Providence, Washington, Chicago, In- 
dianapolis, Milwaukee, Memphis, Hous- 
ton, Denver and Los Angeles were the 
Statistical Research Co. and C. C. Chap- 
pelle Co. of Chicago. The material, in 
the form of thousands of actual meat 
purchases, was gathered by impartial 
housewives in the 11 cities in all kinds 
and types of stores and neighborhoods. 
Meat purchases were made in 1,803 
stores; the meat was weighed by mem- 
bers of the staffs of the research agen- 
ties and graded by qualified meat ex- 
perts on leave from the Quartermaster 
Corps of the U. S. Army. 

Over ceiling prices were charged in 
four out of five of the 1,803 stores in 
which meat was bought. The percentage 

(Continued on page 34.) 





Lift Set-Aside On 


Good and Choice Beef 


Amendment 37 to WFO 75.2, effec- 
te March 31, suspends provisions of 
the set-aside order covering beef of 
Choice and Good grades. The USDA 
explained the action is being taken be- 
tause the armed forces have sufficient 
supplies to safeguard their stocks and 
will, hereafter, buy the two grades from 
Voluntary offerings by packers. 








MEAT PRICE CONTROL COSTS CONSUMERS 
$2,000,000,000 ABOVE CEILING PRICES 








§ bey black story of the exorbitant cost of meat price control and 
of the inefficiency, waste, unemployment and racketeering which 
have resulted from it has been spread before two Congressional com- 
mittees during the past week by prominent spokesmen for the meat 


and livestock industry. 


James H. McCall, chairman of the board of the American Meat 
Institute, told the House agriculture committee this week that the 
black market in meat is costing American consumers $1,250,000,000 
a year, while Wesley Hardenbergh, Institute president, testified 
earlier before the House banking and currency committee that the 
black market in meats “is entirely out of hand and apparently OPA 
is wholly unable to check or stop it.” 





Hardenbergh's Views 








McCall's Comments 











AST weekend AMI president Har- 
denbergh told the House banking 
and currency committee that the black 
market in meats 
“is entirely out of 
hand and appar- 
ently the OPA is 
wholly unable to 
check or stop it.” 


Asserting that 
legitimate meat 
packers are being 
forced to shut down 
or curtail opera- 
tions because of in- 
ability to purchase 
livestock in compe- 
tition with the 
black market, he 
told the committee 
that price control, 
as applied to livestock and meats, is un- 
workable and that “full and legitimate 
production is the only answer to both 
inflation and the black market.” 

Among Mr. Hardenbergh’s principal 
contentions were the following: 

1: The prices that consumers now 
pay for their meat average many cents 
per pound in excess of retail ceiling 
prices .. . the country now has a dan- 
gerous black market inflation in meat 
prices. 


2: Despite assurances to Congress 
after investigations during 1945, OPA 
has failed to permit the industry “a 
reasonable margin of profit for slaugh- 
tering and processing each species of 
livestock or to place it in a position to 
compete with the black market for live- 
stock supplies.” 

3: A serious situation is developing 
in the hog and pork business. The gov- 
ernment report of hog numbers on 


HARDENBERGH 


R. McCALL, vice president of 
J. H. Allison & Co., Chattanooga, 
Tenn., informed the House agriculture 
committee that, 
considering the 
cost of government 
subsidies on live- 
stock and meat 
products, the total 
cost of meat price 
control to consum- 
ers is more than 
$2,000,000,000 a 
year in excess of 
the legal ceiling 
prices paid for 
meat (an amount 
equal to more than 
one-half the total 
federal expendi- 
\tures in 1929). 
“All the evidence indicates that the 
black market is general and will be- 
come worse rather than better,” he 
stated. “It is apparent that price con- 
trol on livestock and meat is unwork- 
able. 


“Full legitimate production is the 
only answer to both the inflation and 
the black market problems . . . the only 
remedy is the removal of price controls 
from the livestock and meat industry.” 

Mr. McCall said that other witnesses 
to appear before the agriculture com- 
mittee will include representatives of 
independent market research organiza- 
tions whose studies verify that “the 
black market in meat is general from 
coast to coast and from border to bor- 
der.” 


Surveys made during recent weeks in 
representative cities across the country 
will show, he said, that “from 80 to 95 
per cent of the retail stores shopped 


J. H. McCALL 


(Opinions of Hardenbergh and McCall continued on next page.) 








Hardenbergh's Views 
(Continued from page 15.) 


farms January 1, 1945, when analyzed, 
shows a really startling disappearance 
of hogs in what must be the black 
market. 


4: Shutdowns and curtailment of 
operations in meat packing plants be- 
cause of inability to obtain livestock 
mean serious unemployment in com- 
panies which are complying with the 
law and the end of the beef business in 
legitimate channels. 

5: Because of the complexities inher- 
ent in the situation—the breakdown of 
enforcement, the possibilities for jug- 
gling books, for concealing details of 
transactions, for upgrading of product, 
and many other types of evasion and 
avoidance—it seems apparent that price 
control of livestock and meats is un- 
workable. 


6: Black market operators are not 
interested in the meat business at nor- 
mal margins; they are inefficient oper- 
ators and cannot compete with the 
legitimate packer under normal condi- 
tions. They can be driven from the 
market and put out of business if the 
legitimate operator is permitted to com- 
pete. 


McCall's Comments 


(Continued from page 15.) 


sold meat in excess of legal ceiling 
prices. 

“Tllegal prices in some instances were 
nearly three times retail ceilings and 
in many instances twice as much. In 
many instances the black market over- 
charge was higher in percentage on the 
lower grade cuts, such as hamburger, 
pot roast and round steak—the work- 
ingman’s food.” 

Mr. McCall pointed out that the “re- 
tailers who have made overcharges 
above legal ceiling prices are not all 
willful criminals by any means. The 
price regulations are multitudinous and 
complicated, if not incomprehensible. 
No doubt many retailers as a matter of 
self-preservation added their usual 
mark-up to the overceiling price that 
they were forced to pay at the whole- 
sale level in order to get meat.” 

In his statement, Mr. McCall said: 

1: The Office of Price Administration 
has created a black market which cannot 
now be corrected by a mere revision of 
livestock or meat prices. 


2: Prior to price control market agen- 
cies, meat packing plants and whole- 
sale distributors were adequate to effi- 
ciently market, slaughter, process and 
distribute all the livestock produced. 
The black market if not promptly re- 
strained will destroy this efficient and 
integrated industry. 

8: In 1939 the U. S. census reported 
that there were 1,492 meat packing 
companies in the United States doing 
business of $5,000 or more a year. The 
Department of Agriculture in July, 
1945, reported that there were 26,665 
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commercial slaughterers in the United 
States. 

4: As of February, 1946, only 12,168 
commercial slaughterers filed claims for 
subsidy payments. Apparently 14,500 
slaughterers were able to survive with- 
out subsidy, even though the subsidy 
averages $22.50 per head on cattle and 
$4.25 per head on hogs. There is only 
one conclusion, and that conclusion is 
obvious. 

5: The liquor racket of the 20’s was 
petty crime compared to the black mar- 
ket meat racket under the OPA. 


6: A large percentage of meat pro- 
duced and sold by black market oper- 
ators comes from plants without ade- 
quate, if any, refrigeration or other 
sanitary facilities. The danger of sick- 
ness from contaminated meat or from 
meat derived from diseased animals is 
obvious. The black market in meat is 
a real menace to public health. 


7: Value of hides, bones, tallow and 
greases and a multitude of other by- 
products wasted by the black market 
represents a tremendous sum. No part 
of this was returned to the farmer in 
higher livestock prices nor did it benefit 
anyone else—it results only in waste. 


8: The OPA by its program of profit 
control has, since its inception, kept the 
packing industry in a price ‘squeeze.’ 
This squeeze has resulted in substantial 
losses in the beef and hog divisions of 
the business. It has made it difficult to 
pay the wages necessary to retain 
skilled personnel . . . has made it diffi- 
cult to maintain facilities in proper re- 
pair or modernize them. 


9: A large proportion of cattle is 
purchased in excess of maximum sta- 
bilization prices by black market 
slaughterers, making it impossible for 
legitimate slaughterers to purchase 
even minimum requirements and re- 
main in compliance with the stabiliza- 
tion range. This compels legitimate 
slaughterers to curtail drastically, or 
discontinue, their beef operations. 


10: A most serious situation is also 
developing in the hog market and pork 
business, and unless the causes therefor 
are promptly removed, an increasingly 
large percentage of the pork business 
also will be in the black market. 


11: Many members of the industry 
are of the opinion that present black 
market prices are higher than prices 
would be without price control... and 
that the inflation in meat prices, caused 
by the black market, is now greater 
than any temporary increases in prices 
on some cuts which might result from 
the removal of all controls on livestock 
and meat. 


12: The present unsatisfactory con- 
ditions and dislocations in the produc- 
tion and distribution of livestock and 
meat are a serious threat, not only to 
the livestock and meat industry, but to 
the entire national economy. More than 
5,000,000 farms are engaged in produc- 
ing or fattening meat animals for mar- 
ket. Approximately 80 per cent of the 
feed grain crops produced in this coun- 
try and nearly 90 per cent of our hay 





and pasture are marketed in the ¢ 
of livestock or livestock products, Re 
ceipts from livestock sold as meat ay: 
mals approximated $5,500,000,009 in 
1945 out of total cash farm income of 
$20,700,000,000, or 27 per cent. Over 
500,000 men and women earn their live. 
lihood in the business of getting the 
meat and other products of livestock t) 
the consumer. 


13: Meat packing was one of the first 
moving chain, mass production indus. 
tries. Its efficiency and low cost are 
well known. (Figures for the five years 
1936-40 show the farmer receiving fg 
his livestock 73.6 per cent of the whole. 
sale meat dollar.) 


14: This great industry’s very exist. 
ence is threatened by a wasteful, scan. 
dalous, widespread and flagrant black 
market which has been made possible by 
the price control act, its faulty a4. 
ministration and the OPA’s almost fy. 
tile efforts to enforce the act or the 
regulations. Price control insofar ag the 
livestock and meat industry is ¢op. 
cerned has completely broken down, 

15: In order to farm successfully 
one has to plan, and since the beginning 
of the OPA, orderly planning has bee 
impossible. Even in the few instances 
when government agencies announced 
their plans, they did not always keep 
their promises. 


NIMPA COMPLETES PLANS 
FOR 5TH ANNUAL PARLEY 


Stimulating panel discussions and 
addresses by prominent political and 
food industry figures will highlight the 
fifth annual convention of the National 
Independent Meat Packers Association, 
to be held at the Morrison hotel, Chi- 
eago, April 11 and 12. 


The round table discussions, set for 
the afternoon of the opening day, wil 
turn the spotlight on such timely sub 
jects as: “Should Mandatory Govern- 
ment Grading of Beef be Continued 
after Price Controls End,” with A. B. 
Mauer as moderator; “What Can We 
Suggest to Encourage Livestock Pm 
duction and Cooperate with Livestock 
Production Groups?” led by Adolph 
Miller on cattle, Harley Peet on hogs 
and F. E. Wernke on sheep and lambs; 
“Should NIMPA Undertake the Estab 
lishing of a Purchasing Department?” 
with G. W. Cook leading the discussions, 
and “How Far Should We Go on Pub 
lic Relations and Legislation?” 


Among prominent speakers who wil 
take the rostrum on the final day 
the conclave will be Dr. Robert 0. Hock 
man, senior technologist, Kroger Food 
Foundation, discussing “Problems Bt 
countered in Packaging Meat and Meat 
Products, Fresh and Frozen”; Senator 
Elmer Thomas of Oklahoma who wil 








is t 





speak on “The Place of Meat Packing 
in National Affairs,” and Prof. R © 
Ashby, chief of livestock marketing, 
College of Agriculture, University a 
Illinois, who will give his views on ho 
“Packers and Stockmen Can Help Batt 
Other.” 


The National Provisioner—March 30, 1# 





cts. Re 
leat ani. 
0,000 in 
1come of 
it. Over 
heir live. 
ting the 
estock to 


the first 


Mm indus. 





cost are 
ive years 
iving for 
he whole. 


ery exist. 
ful, Scan- 
ant black 
ossible by 
aulty ad. 
Imost fu- 
ct or the 
far as the 
y is con 
1 down. 

ccessfully, 
beginning 
- has been 
instances 
announced 
ways keep 


(NS 
PARLEY 


sions and 
litical and 
rhlight the 
e National 


ssociation, 
hotel, Chi- 


ns, set for 
z day, wil 
‘imely sub 
‘y Govern 
Continued 
with A. B. 
it Can We 
stock Pro- 
1 Livestock 
by Adolph 
et on hogs 
and lambs; 
the Estab 
partment?” 
discussions, 
Go on Pub- 
n?” 
rs who wil 
inal day of 
ert 0. Hock 
‘roger 
-oblems Bt- 
at and Mest 
n”: Senator 































































































Ye ' oe ‘ Se 
iad ; ' : : ' ' 
ai ; SS ; => 
as 3 Be ee 
PLAN 
SCUM BAFFLE... 

CTI NOPATE TH BR BAS 27 PRE 

» Whe ie 

WEIR PLATE7# } 4:9 

















SP dere eet 








i i iss se Re ee ee NE Ge Boe ih IE BEELER BED 














SECTION 





E first step in the solution of an 
industrial waste disposal problem 
is the establishment of stream stand- 
ards or requirements by state or local 
pollution control agencies. These re- 
quirements should be based on pollution 
surveys which determine the capacity of 
the stream for self-purification and the 
allowable poilution load which it can 
handle without interfering with other 
public and private rights to its use. A 
portion of this load is allotted to each 
user, and is usually expressed as the 
maximum daily weight of suspended 
solids and BOD allowed in the respec- 
tive wastes as they discharge into the 
stream. 


; With this allowance established, the 
industrial plant is in a position to select 
the method by which it can most eco- 
nomically and practically reduce the 
content of its wastes to a point within 
the required limit. This requires a care- 
ful survey of the various sources of 
waste in the plant. The steps in this 
survey have been discussed in the pre- 
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Yous article, and at this point it is 
assumed that the method of disposal 
has been selected. 
The present article will deal with 
Processes and structures adapted to the 
of the wastes from small slaugh- 
tethouses and packing plants. The first 
tem to be considered is the segregation 





FIGURE 1: SUGGESTED DESIGN OF A SEPTIC TANK 


THE MEAT PACKING PLANT 
WASTE DISPOSAL PROBLEM 


By E. F. ELDRIDGE 


Engineering Experiment Station, Michigan State College, 
East Lansing, Michigan 


of clear water, such as that from the 
boiler room and refrigerator unit, from 
the waste which requires treatment in 
order to reduce its volume, and conse- 
quently the size of the structures re- 
quired for the treatment unit. 

The first structure in the treatment 
plant is an interceptor for fairly com- 
plete recovery of grease. The self- 
cleaning grease interceptor illustrated 
and described in the previous article, or 
one of similar design, is recommended 
for this purpose. If the industry has 
access to a municipal sewerage system, 
grease removal may be all that is re- 
quired. 

Primary treatment (sedimentation 
and sludge digestion) in a small pack- 
ing plant can best be provided by the 
use of a septic tank. This structure fol- 


PART III—THE SMALL PLANT 


lows the grease interceptor and pre- 
cedes secondary treatment structures 
where they are required, although in 
some cases, the septic tank may provide 
the treatment necessary to meet re- 
quirements without secondary proc- 
esses. 


The septic tank is a rectangular or 
circular concrete structure in which the 
solids settle and the sludge digests in 
the same compartment. Figure 1 shows 
a common design for a septic tank. The 
digestion of the sludge in the bottom of 
these tanks produces a gas that tends 
to carry the suspended matter upward 
and to keep it floating. Also, septic ac- 
tion produces an effluent which has un- 
pleasant odors. For these reasons, the 
efficiency of these tanks is low, and they 
are recommended for use at small pack- 
ing plants only, because of their sim- 
plicity of operation. A well designed 
and operated septic tank is capable of 
removing 50 to 60 per cent of the BOD 
and suspended solids from an average 
packing plant waste. 

The tank should be designed for a 24- 
hour detention period. The length of 
the structure should be about four times 
its width, and sufficient depth should 
be provided for sludge. The cover should 
consist of a concrete slab with sealed 
manholes located at intervals to pro- 
vide access for cleaning. The effluent 
from the tank cannot be satisfactorily 
disposed of in a subsurface drainage 
field as is often used following septic 
tanks in the disposal of domestic sew- 
age and it is necessary to provide other 
types of secondary treatment as dis- 
cussed later. 


The disposal of the sludge removed 
during cleaning operations depends 
upon the surroundings. If the tank is 
located in an area removed from build- 
ings where odors will not be a nuisance, 
the sludge may be pumped to small sand 
beds where it will be allowed to dry. 
(Figure 2 shows the design of a sand 
drying bed.) If disposal on beds near 
the tank is not advisable, it may be 
necessary to haul it to a place where it 
can be buried or spread on land. A 
small trench pump and a tank mounted 
on a trailer is suggested as desirable 
equipment for this purpose. The tank is 
cleaned when about 1 ft. to 18 in. of 
sludge has accumulated. 

Table 1 (page 30) shows results ob- 
tained from the use of a septic tank at 
a small packing plant in Michigan. 


In those cases where it is necessary 
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FIGURE 2: SECTION VIEW OF SLUDGE DRYING BED 
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FIGURE 4: ROTARY DISTRIBUTOR 
CONE DESIGN FOR SMALL FILTER 


to achieve a further reduction of sus- 
pended solids and BOD beyond that ob- 
tained by the use of the septic tank, sec- 
ondary treatment is initiated. The re- 
circulating biological filter is usually 
the most satisfactory means of second- 
ary treatment for small plants because 
of the simplicity of operation. 

The main structures necessary for 
this process are: a storage tank, stone 
filter bed with distributor and collect- 
ing system, a settling tank, and a di- 
version weir box. Filters for the treat- 
ment of high BOD wastes, such as are 
obtained from packing plants, require 
a storage tank of considerable capacity 
if a high percentage of removal is to be 
obtained. Plant operations usually ex- 
tend over but one 8-hour period per day, 
and the storage tank is so constructed 
as to lengthen the period of filter op- 
eration to 24 hours. It also provides 
dilution of the high BOD waste so that 
the load applied to the filter at any one 
time will not be excessive. 


Figure 3 shows the recommended de- 
sign of the secondary units. The stor- 
age tank is a concrete structure with a 
capacity sufficient to hold the daily flow 
of waste as it comes from the primary 
unit (septic tank). The waste enters the 
storage tank at the end nearest the out- 
fall weir. 

A vertical or horizontal type cen- 
trifugal pump is so located as to take 
the waste from the opposite end of the 
storage tank and apply it to the filter. 
The capacity of the pump should be 
about six times the average rate of flow 
of wastes over the operating period. 
For instance, the flow of. waste during 
the operating period of a small pack- 
ing plant was 5,000 gallons, which is an 
average of 10.4 gallons per minute. The 
capacity of the pump should therefore 
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be about 60 to 65 gallons per minute. 


If the pump is of the horizontal type, 
it is set in a dry well outside of the 
tank and at an elevation 2 to 3 feet 
below the water level. This will assure 
a suction head on the pump and elimi- 
nate the need for priming. The piping 
to the pump is so arranged that it may 
also be used for the removal of sludge 
from the settling tank. 


The base of the filter is constructed 
of concrete with a low curb about the 
outside. The walls may be of concrete, 
concrete block, silo tile, or even fence 
wire supported with reinforcing iron. 
The area of the filter bed should be such 
as to provide 1 sq. ft. of surface per 
each 20 gallons per hour of pump ca- 
pacity. In the case of the above illus- 
tration where a pump of 60 gpm is pro- 
vided, the area of filter will be 180 sq. 
ft., and, since the filter is circular, the 
diameter will be 15 ft. 


The underdrain lines of the filter con- 
sisting of half-tile are laid on 2-foot 
centers and empty into a trough con- 
structed in the floor of the filter just 
inside the curb, and extending around 
one-third of the circumference. The 
floor slopes slightly to this trough, 
which has an outlet at its center. Up- 
right tile lines are set in the filter 
media above the ends of each under- 
drain line to provide ventilation. 





The filter media should consist of § 
ft. of hard granite rock screened ty 
eliminate all except the size bet 
and 4 in. The waste is applied to the 
filter by means of a rotating distrib, 
tor. Figure 4 shows a design fg, 
home-made distributor cone, since egm. 
mercial distributors for small filters gy 
not available. 


The settling tank is construeted 
connection with the storage tank, and 
has a hopper bottom as shown in the 





figure. A detention period of about ™ 
minutes is provided, that is 40 time 
the capacity of the pump in gallons per 
minute. Sludge lines from the hoppers 
are connected to the pump and @ 
charge to the inlet side of the septic 
tank. 

The effluent from the settling tam 
discharges into a diversion weir bo 
The weir in this box is set at the esta) 
lished water level in the storage tank 
An opening is provided on the upstreap 
side of the weir to allow the waste tp 
return to the storage tank and hence lk 
recirculated over the filter. Since th 
pump has a capacity six times the may. 
imum rate of flow of incoming wast 
from the septic tank, a considerable 
portion of the filtered waste is returne 
for further treatment. The water lin 
in the. storage tank remains almost 
constant and the volume passing ove 


(Continued on page 30.) 
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FIGURE 3: LAYOUT OF SECONDARY UNITS FOR TREATMENT OF WASTES 
FROM SMALL PACKING PLANTS 
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SIZABLE COLD STORAGE ROOM OF PACIFIC FROZEN FOOD LOCKERS, INC., SOUTH GATE, CALIF., PLANT 


LOCKER FULL-FLEDGED MEAT PLANT 


locker industry into the meat pack- 

ing and processing field is the new 
$75,000 plant of Pacific Frozen Food 
Lockers, Inc., South Gate, Calif., em- 
bodying the latest wartime and post- 
war developments in refrigerated meat 
locker plant design. Dealing exclusively 
in meats, the firm processes, cuts, 
wraps, freezes and stores fresh meat 
and grinds sausage to order. Cus- 
tomers buy halves and quarters of beef 
from the locker company for processing 
and storing in lockers, completely by- 
passing the customary meat retail chan- 
nels. 

There was nothing haphazard about 
the planning and erection of this 
streamlined plant. Opened early this 
year, its entry into the meat business 
was preceded by months of research to 
ascertain the most practical and effi- 
cient production arrangement and con- 
tiguity of rooms, the most suitable 
freezing system and the most desirable 
design for lockers and refrigerated 
holding rooms. 


Tiscter ind the expansion of the 


The research was conducted under the 
supervision of William H. Brittin, who 
resigned last year as refrigeration and 
pipeline superintendent for the Cali- 
fornia Consumers Corp., Los Angeles, 
to become part owner and chief en- 
gineer of the new locker plant. R. A. 
Doty is president and James A. Cruik- 
shank general manager of the firm. 

The plant is housed in a modern one- 
story structure at 9821 California ave., 
South Gate, on the outskirts of the 
Vernon meat packing district. Facilities 
consist of a cutting room, holding 
toom, locker room, quick freeze tunnel, 
general storage room and refrigeration 
Plant. 

A constant supply of meat is assured 
the cutting room by an overhead rail 
from the adjacent cooling or holding 


room, permitting carcasses to be drawn 
into the department within easy reach 
of the cutting table. The section of rail 
extending from the cooler accommo- 
dates three to four carcasses at a time. 

Meat blocks, wrapping table, scales 
and grinders are included in the cut- 
ting room equipment, which can handle 
3,000 lbs. of meat per day, as well as 
provide special cutting service on 
processed meats to customer specifica- 
tions. 

The holding room is equipped with 
five overhead rails and has a storage 
capacity for approximately 40 tons of 
carcass meat. From here, the carcasses 
move into the cutting room, are broken 
down into the desired cuts and then 
placed on wheeled carts, each with a 
capacity of 750 lbs. of wrapped beef. 


The carts are pushed directly into the 
freezer tunnel, which can accommodate 
four of the vehicles simultaneously. 
Upon expiration of the freezing period, 
the carts are moved into the locker room 
and the meat distributed among the 
customers’ lockers. 


The locker room contains 2,070 com- 
partments mounted in six tiers. Three 
sections are the drawer type, with three 
levels of the hinged door type immedi- 
ately below. Refrigerated air enters the 
locker room through aluminum ducts 
extending the length of the room, being 
delivered horizontally across the ceiling 
to the side walls. It is said that this 


method of circulation provides an air 
blanket around the lockers while creat- 
ing only a minimum of drafts. The room 
is held at 0 degs. F. 
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WHERE MEAT IS CUT AND WRAPPED FOR LOCKER PATRONS 


Section of department where beef carcasses are broken down into retail cuts, and pork 
ground into sausage when requested by locker customers. Meat, after wrapping, is loaded 
onto carts of the type shown and shunted directly into freezing tunnel, from where it 
is distributed among 2,070 lockers. Cutting room can process 3,000 Ibs. of meat a day. 
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Survey Places Six 
Packers Among Top 
1945 Space Buyers 


IX meat packing companies and the 
American Meat Institute were 
532 national advertisers to 
gpend more than $100,000 in magazine 
sivertising during 1945, an exclusive 
grvey published this week by Adver- 
tising Age discloses. Swift & Company, 
ninth on the list among all advertisers, 
headed the meat packing group with an 
gpenditure of $2,730,107, a slight de- 
qease from the firm’s 1944 magazine 
advertising budget of $2,801,345. 

The American Meat Institute, which 
last year spent $868,741 to promote the 
popularity of meat through magazine 
advertising, was the fifty-sixth largest 
advertiser using this medium in 1945. 
libby, McNeill & Libby was sixty- 
gghth nationally, Armour and Com- 

ny was one-hundred-and first, Geo. A. 

mel & Co. was one-hundred-and- 
ty-sixth, the Cudahy Packing Co. 
one-hundred-and-eighty-third and 
ison & Co. was two-hundred-and- 
mteenth, the survey showed. 
| Swift & Company spent an additional 
91,483,725 for radio time and $277,182 
farm paper advertising, making 
r total 1945 advertising outlay for 
three media—magazines, radio and 
farm papers—$4,491,014. 

The following table, taken from the 
Advertising Age . compilation, shows 
cmparative advertising expenditures 
by leading packer advertisers during 
the past three years: 


MAGAZINE ADVERTISING 
1945 1944 
Gwitt ........$2,730,107 $2,801,345 
te 868,741 631,996 


1943 
$1,740,249 
444,310 
987,991 
1,450,734 
266,061 
256,425 


147,490 


1,257,138 
937,844 
652,351 
295,792 
290,344 


985,227 
741,131 

96,587 
FARM PAPER ADVERTISING 


277,182 113,536 42,693 


AMI EDUCATIONAL ADS 


The American Meat Institute has 
ed two informative advertise- 
jMents for primary publication in the 
raat of the American Medical Asso- 

m. They are: “Protein and the di- 
@ary of kidney disease,” for the March 
issue and “When Liver Disease Calls 
for High Protein Intake,” for April 27. 


- 





Eastern Packer Sponsors 
Radio Baseball Program 











Albany Division of Tobin Packing 
Co., Albany, N. Y., is sponsoring a radio 
quiz called “Right Off the Bat!” It was 
created last season by Joe Nolan, sta- 
tion manager of WABY, and James 
“Ripper” Collins, manager of the Al- 
bany Senators of the Eastern Baseball 
league, and former star first baseman 
of the St. Louis Cardinals. 


The radio quiz features Nolan and 
Collins and 16 local fraternal, service 
and club organizations. Representa- 
tives of two of these groups appear on 
every broadcast. 

Nolan and Collins pose baseball ques- 
tions and the side answering the largest 
number correctly is declared the win- 
ner. The winning team carries over 
to the following broadcast and continues 
until eliminated by another team. Mem- 
bers of the team emerging victorious 
at the end of the series will be awarded 
season passes to all home games of the 
Albany Senators and runners-up will 
get passes for half the games. “Right 
Off the Bat!” is heard Tuesday and 
Thursday evenings at 7:30 o’clock over 
WABY. 


WILSON EXPLAINS SERVICE 
TO AMERICA'S HOMEMAKERS 


A dividend insert which is being 
mailed to stockholders of Wilson & Co. 
with checks discusses a service which 
Wilson has given the housewives of 
America since November, 1938—that of 
Wilson’s Weekly Bulletin by George 
Rector. Today it is scheduled weekly 
in 120 cities or 162 newspapers, count- 
ing morning and evening editions, the 
brief sketch accompanying a reprint of 
one of the bulletins states. “It has ap- 
peared over 380 consecutive times with 
a weekly circulation of 9,682,573, which 
means it has had a total circulation of 
3,679,383,740,” it is explained. 

Readership studies conducted by un- 
biased concerns give the Rector column 
a very high score in every instance. 
Women everywhere have come to look 
forward to this weekly feature, to read 
it eagerly and use it to improve their 
meal planning. 

“The company does not classify the 
Rector column as just an advertisement 
because it is actually a service to house- 
wives,” the insert continues. “It helps 
to acquaint her with various meats and 
meat products and tells her how to pre- 
pare and serve them in many new taste- 
tempting ways.” 
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Swift Inserts Four-page 
Folder in Trade Journals 
Featuring Seal of Quality 


Emphasizing the value to dealers of 
Swift & Company’s highly coordinated 
advertising program, a full-color, four- 
page insert featuring the Swift seal of 
quality emblem is being released in food 
industry journals during April. The in- 
sert message shows the way in which 
this advertising will help dealers sell 
Swift merchandise now as well as in 
years to come. It stresses the conten- 
tion that the Swift seal, through its 


use on various nationally advertised 
products, serves as a constant reminder 
to consumers that the Swift name rep- 
resents high standards of quality and 
provides Swift dealers with extra sell- 
ing advantages. 

Part of a recently accelerated trade 
journal advertising schedule, the folder 
is to be followed by a similar one later 
this year. Both were prepared by the 
firm’s advertising department and the 
J. Walter Thompson Co. Company offi- 
cials stated in releasing the insert that 
through the coordination given Swift 
advertising by use of the seal, the firm 
now sponsors the greatest promotion 
impact of any single brand name in the 
food industry. This impact, it was 
added, is supplied not only through 
magazines, but by radio, outdoor poster 
panels and newspapers as well. 

The seal of quality first was used in 
Swift advertising in 1945. Since then 
its use has been extended to most top 
quality preducts made by the company. 
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RMPR 169 Changes 
Tighten Rules and 


Limit Custom Kill 


N an effort to save its crumbling 

meat price control program, the 
Office of Price Administration this 
week placed sharp restrictions on the 
custom slaughtering of cattle and 
calves through the issuance of Amend- 
ment 69 to RMPR 169, effective April 1. 
At the same time an OPA official stated 
that the government is prepared to re- 
institute more drastic slaughtering reg- 
ulations—such as limiting slaughter by 


non-federally inspected plants to a 
percentage of kill in a base period—if 
the measure which goes into effect on 
April 1 does not accomplish its pur- 
pose. 

The purpose of the re-establishment 
of quota restrictions on slaughter would 
be to drive more meat into established 
channels. Reports from Washington in 
recent days have strongly indicated 
that OPA may shortly issue quotas on 
cattle slaughter. 

Amendment 69 to RMPR 169 pro- 
vides: 

1: All persons are prohibited from 
doing custom slaughtering unless (a) 
they are certified under WFO 139, or 





The Steel You Want 





More than 10,000 kinds, shapes and sizes of steel are described in the 
Ryerson Stock List and Data Book—a handy desk and pocket refer- 
ence of constant practical use to purchasing executives, metallurgists, 
engineers, plant managers and foremen. 

All the products described in the book can’t always be kept in 
Ryerson stocks right now because of the production difficulties with 
which the steel industry is faced. But Ryerson stocks are the nation’s 
largest, and continue your best source for the prompt delivery of steel 


from stock. 


So contract the Ryerson Plant nearest you first for any steel you 
need. And send today for copy of the Ryerson Stock List and Data Book. 








Products listed include: Bars, Plates, Sheets, Strip, Structurals, Tubing, 
Carbon, Alloy and Allegheny Stainless Steel. Also Inland 4-Way Floor 
Plate, Reinforcing Bars, Welding Rod, Babbitt, Solder, Bolts, Rivets, etc. 








JOSEPH T. RYERSON & SON, INC. e Steel-Service Plants at Chicago, 
Milwaukee, Detroit, St. Louis, Cleveland, Cincinnati, Pittsburgh, Philadelphia, 
Buffalo, New York. 
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(b) were permitted under the restric. 
tions of Control Order 1 to perfor 
custom slaughtering for the same per. 
son prior to the revocation of the eon. 
trol order on December 29, 1945, or (¢) 
the owner does not sell the beef or veal 
derived from custom slaughter in ap 
form, or (d) the owner of the cattle o; 
calves was the owner of the establish. 
ment doing the custom slaughtering 
when the control order was in effect and 
later sold the establishment. 

2: All persons are prohibited from 
selling or delivering in any form or at 
any level of distribution any beef op 
veal derived from cattle or calves cys. 
tom slaughtered unless (a) such a per. 
son possessed a legal quota or quota 
base under Control Order 1, or (b) such 
a person owned the custom slaughtering 
establishment and later sold it, or (¢) 
the person is certified under the pro. 
visions of WFO 139. 


Freezes Old Relationships 


Stating that the net effect of the 
provisions of the amendment will be to 
limit the securing of beef and veal 
through custom slaughtering to those 
persons who secured beef and veal in 
this fashion prior to December 29, 1945, 
the date of the revocation of Control 
Order 1, OPA gave the following ex. 
planation of the amendment: 

The amendment prohibits a person 
from slaughtering at a slaughtering 
establishment cattle or calves as a serv- 
ice for the owner unless such person, 
during the time Control Order 1 was in 
effect, slaughtered at his establishment 
cattle or calves as a service for the 
owner who, under Control Order 1, pos- 
sessed a quota or quota base which was 
not revoked or assigned to a transferee 
prior to the revocation of Control Order 
1 and which permitted the owner to 
have cattle or calves custom slaugh- 
tered for him at such establishment. 

Also, a person is prohibited from 
selling or delivering in any form and 
at any level of distribution beef or veal 
derived from cattle or calves custom 
slaughtered for him unless such person, 
under Control Order 1, possessed an 
unrevoked or unassigned quota or quota 
base under which he had cattle o 
calves custom slaughtered for him it 
such establishment. The main exception 
is made for persons covered by cer- 
tifications of the Secretary of Agricul- 
ture under War Food Order 139. These 
certifications are made pursuant to the 
provisions of Section 3A of the Ste 
bilization Act of 1942, as amended. 

Earlier in the week OPA issued 
Amendment 67 to RMPR 169, effective 
April 1, making the following changes 
in the regulation: 

1: Following the suggestion of OPA’s 
beef industry advisory committee, the 


| minimum temperature for the quick- 
| freezing of hamburger is raised from 


—10° F. to 0°, to conform with the 
maximum generally used in the mest 
industry. 

2: The allowance made to packers for 


| freezing costs of veal carcasses sold to 


' 


Continued on page 33.) 
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 Testrie. could be accomplished only under a rate 
Perform Southern Packers adjustment which would fers them to aaa pec eh 
aMe per. ° compete economically with packers lo- 13 
the bo Given Lower Rail cated in official and nian Geade line Congress has passed and the Presi- 
5, or (e) territories, but more particularly those dent has signed a bill authorizing an in- 
f or veal Freight on Meats in central territory, including Chicago. crease in meat subsidy funds available 
cla QUTHERN packers, effective June ti x weet eee pre ets ae gr 
or } ’ 10n. e bill authorizes retroactive sub- 
'stablish- 5, will be able to ship meats and sidy payments to mea > 
ightering eiense products to destinations in KROGER NAMES OFFICERS ieee wage pe my oar 
fFect and astern trunk line and New England Charles M. Robertson, president of The Office of Economic Stabilization 
eritories at freight rates generally the Kroger Co., Cincinnati, for the past has not issued a directive to authorize 
ed from ff comparable in level with those apply- four years, was elected to the newly Reconstruction Finance Corporation to 
rm or at § ing to similar shipments from the Mid- created office of chairman of the board make such retroactive subsidy pay- 
beef or west to official territory, according toa of directors, and Joseph B. Hall, execu- ments. Moreover, the rules relating to 
Ives cus. recent decision of the Interstate Com- tive vice president and treasurer, was application for such subsidies have not 
ch a per. | merce Commission in No. 29043, Florida ejected president of the company at a yet been established by either the OES 
or quota | Railroad Commission, et al. vs. Atlantic recent meeting of the board. or the RFC 
(b) such @ Coast Line Railroad Co. et al. and No. : 
ightering 28514, Neuhoff Packing Co. et al. vs. 
t, or (c) BH Aberdeen & Rockfish Railroad Co. 
the pro- The commission found unreasonable 
and unduly prejudicial rates on fresh 
meats and packinghouse products, in 
straight or mixed carloads, from points 
t of the § jx southern territory to destinations in 
will be to @ eastern trunk line and New England HI-SPEED LARD PROCESSING 
and veal § territories. 
to those # The ICC ruled that it found the cur- | 
d veal in rent rates unreasonable to the extent 
29, 1945, that they exceeded, in cents per 100 lbs., | 
f Control ff ine-factor distance rates in a table of | 
Wing €x- ff orescribed rates. The ICC table shows, | 
for example, maximum permissible 
a person § rates on packinghouse products of 25c 
ughtering § for 150 miles, 33c for 260 miles, 40c for 
aS a serv- § 400 miles and 55c for 700 miles. It also 
h person, § shows rates on fresh meats of 37c for 
1 was in § 150 miles, 47¢c for 260 miles, 57c for 400 
blishment § miles and 78¢c for 700 miles. MBODYING patented 
ea The commission pointed out that it ent tM gg 
* could not prescribe rates on meats mate- VoraTor* chills, plasti- 
vhich was tially lower from the South to official cizes, and aerates the hot 
ransferee § territory than the present rates from oils as they flow through the 
rol Order ff the midwest to that territory, without unit. In less than 18 square 
owner to § disrupting established and highly com- feet of floor space, this 
1 slaugh- J retitive relationships between meat and model turnsout. an amazing 
hment. livestock rates. oe nen Beinn Oe 
hour. Completely closed 
ted from and virtually automatic, it 
form and § More Stock in South assures uniform quality, 
. = — meats from the South to the ee ee emg 
‘h North, the commission stated, if made oils, uses refrigeration more 
me a on the same average level as similar economically, saves labor. 
: or aul rates from the Midwest, would give Write forinformationabout 
cattle or | “uthern packers a fair and reasonable the complete line of Vora- 
- ae tasis for disposing of their surplus ge eage ae Units. 
; meats in northern markets without un- Girdler Corporation, 
except duly disturbing the meat and livestock bn rp er tp 
1 by cer- adjustments in oth rR ade eon Ad ae 
 Agricul- er areas. 150 Broadway, New York 
39. These § . [he commission said that southern 7, N. Y.; 617 Johnston 
unt to the @ MMerests presented considerable testi- Bidg., Charlotte 2, N. C. 
the Sta § ™"y indicating that economic changes 
nded. are how under way in the South and 
A io that there has been a substantial in- 
effective crease in livestock production and im- 
‘ : provement in quality in that area. As a 
hanges result there has been improvement in 
£ OPA’ the economic status of those engaged in 
0 the livestock and meat industry in that ement 
Littee, the area, ieee , 
he quick The ICC pointed out that the com- a is ose 
ised from Dlainants had , - 
with the pe a testified that freight 
the mat S288 constitute an important item in THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 
cal operation of large meat 
P plants; that the development of south- 
—— tm packers depends on their ability to 
es SO _ of their products in all avail- 
‘le markets, and that such a result 








30, 7 The National Provisioner—March 30, 1946 


Page 23 








re 


s 
- TE ane Sees ames 
& ji * \ 
=|SR 008: 
Sed po ' 
— wie 
P : 


4 


OLVES YOUR SPECIFIC PROBLEM 


Close contact and continued cooperation with Packers 

and Renderers, both large and small, has provided ANCO 
engineers and specialists with a wealth of experience in 
engineering and production “know-how”. Why not draw upon 
our store of knowledge, when the time comes for you to 


improve your production facilities? 





THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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Personalities and Fivents 


\f the Week____ 


¢Jj. D. Erickson, general manager, 
Great Western Packing Co., Los Ange- 
es, reports an $18,000 building and im- 
provement program under way, includ- 
ing construction of a 25 by 40 ft. boiler 
plant and installation of new tallow 
storage tanks in the rendering depart- 
ment. 
@ Construction on the main building 
of the Daack Packing Co. plant at Ponca 
City, Okla., and work on smaller build- 
ings is expected to be finished soon. A 
tentative date of July 1 has been set 
for the opening of the plant, which will 
cost an estimated $75,000 and have a 
capacity of 50 cattle and 50 hogs per 
day. 
@ Richmond Abattoir, Inc., Richmond, 
Va. a group of butchers organized to 
do custom slaughtering, will begin op- 
erations about April 1, according to an 
announcement by Thomas F. Hardesty, 
president of the corporation. It will 
utilize the old Esskay plant on the 
Hermitage road which it purchased 
from the Virginia Rehabilitation Corp. 
Immediate plans call for slaughter of 
150 to 200 cattle per week and about 
the same number of calves, Hardesty 
said. Hogs will be slaughtered when 
necessary equipment can be obtained. 
The.plant, which will employ 25 to 30, 
will be managed by R. C. Harris. 
@John Fabish, who has been with 
Swift & Company at Chicago for 12 
years, has been transferred from the 
time office to the industrial relations 
department and named assistant to the 
head of the plant publications division. 
He succeeds Lorraine Floyd, who re- 
signed recently. He has just returned 
to Swift after 35 months in the Army. 
® Bissinger & Co., Portland, Ore., hide 
and wool firm, has purchased the Wil- 
liam A. Dentley rendering plant and 
adjoining property, it was disclosed re- 
cently. Samuel Bissinger, manager, 
said the firm contemplates construction 
of a rendering plant and enlarging of 
the present buildings in the near future. 
®The Western Packing Co. has been 
formed at 10th and Hess sts., Phoenix, 
Ariz. C. D. Titchnal is president and 
C. Killingsworth is secretary of the new 
organization. 
® At a meeting of the board of direc- 
tors of John Morrell & Co. held last 
week in Ottumwa, Ia., the officers of 
the company were re-elected. They are: 
T. Henry Foster, chairman of the board; 
G. M. Foster, president; J. C. Stentz, 
vice president; J. M. Foster, vice 
president; A. Claude Morrell, vice pres- 
t; George A. Morrell, vice president 
and treasurer; R. M. Owthwaite, vice 








HALF A TON OF PORK 


This giant Chester White, held by Jerry 
Wirthwein and sent to market by Ed 
Majerus of Belgium, Wis., commanded the 
highest price paid for a hog at the Mil- 
waukee stockyards in 25 years. Weighing 
1,030 Ibs., and selling at 13c a Ib., the 
animal brought the tidy sum of $133.90. 





president; R. T. Foster, vice president, 
and E. J. Grier, secretary and general 
counsel. Due to an amendment in the 
by-laws of the company, voted by stock- 
holders at the annual meeting in Port- 
land, Me., on March 15, the number of 
directors was reduced from 15 to 14. 
All directors with the exception of J. W. 
Mock, who retired from the firm last 
November, were re-elected. The Mor- 
rell directors presented Mock with a 
parchment testimonial acclaiming his 
long and valued service to the firm. 

® Installation of 500 meat storage lock- 
ers in the plant of the Harbor Cold 
Storage Co., Newport Beach, Calif., 
has been announced by Robert Reed, 
owner. 

@ The property of the former San An- 
tonio Meat Co., First and Pipeline sts., 
Pomona, Calif., with buildings former- 
ly used for meat packing and process- 
ing, will comprise the nucleus of a pro- 
posed $50,000 soap factory by the Silicon 
Products Co., Los Angeles, if permis- 
sion can be obtained from the San 
Bernardino County board of super- 
visors. 

@® The Royal Packing Co., St. Louis, 
Mo., closed since March 11 by labor 
trouble, resumed operation March 20 
after reaching a settlement with the 
AF of L Butchers, Sausage Workers and 
Packinghouse Employes’ Union. The 
company agreed to grant the 16c an 
hour increase obtained recently through- 
out the industry and to pay its employes 
for the period of the shutdown. 

@ Speaking at the annual Thomas E. 
Wilson dinner of the Oklahoma City 
Chamber of Commerce last week, 
Thomas E. Wilson, chairman of the 
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Kingan Building $750,000 
Pork Unit at Storm Lake 


The Kingan & Co. plant at Storm 
Lake, Ia., will be greatly enlarged by 
the addition of a complete new hog 
processing plant, it was announced this 
week by T. H. Nash, manager of Kingan 
operations at Storm Lake. Work on the 
new plant will start immediately and it 
is hoped that the unit will be in full 
operation before January 1, 1947. 

The new unit, Mr. Nash said, will 
consist of a group of two story rein- 
forced concrete buildings containing 
approximately 75,000 sq. ft. of floor 
space. These will be located on the 
north and west sides of the present 
plant. The new unit will include facili- 
ties for processing hogs at a rate of 
300 an hour; chill rooms holding up to 
2,000 hogs; a modern streamlined pork 
cutting floor with an output of 45,000 
lbs. per hour; freezer storage for over 
200,000 Ibs. of product, and facilities 
for curing up to 300,000 lbs. of pork 
per week. 

The addition will include facilities for 
scientific handling of all by-products, 
including the production of grease, ani- 
mal feed and dried hair. Lard will be 
manufactured at a rate of 75,000 lbs. 
per day during periods of maximum 
production. Other additions to the 
facilities of the plant will include an en- 
larged power plant; a modern plant 
for icing refrigerator cars with ice 
briquettes produced by artificial re- 
frigeration, and improved facilities for 
curing cattle hides and sheep pelts. 

Facilities for receiving and unloading 
livestock at the plant will be enlarged 
and improved. 

Total cost of the new facilities is 
estimated by Mr. Nash as around $750,- 
000. A contract for the construction has 
been awarded to the James Leck Com- 
pany, contractors, of Minneapolis. Plans 
for the new facilities were prepared by 
the firm of Henschien, Everds & 
Crombie, architects of Chicago. 





board of Wilson & Co., told 900 state 
4-H club members and their leaders 
that the greatest achievement of 4-H 
clubs has been in creating better citi- 
zens. “This accomplishment has been 
even more outstanding than the work 
the clubs have done,” he said. He was 
accompanied to Oklahoma City by his 
son, Edward Foss Wilson, president of 
the firm. 

@ Frank & Co., 1230 N. Market st., 
Milwaukee, Wis., 86-year-old producer 
of sausage, has been sold, it was dis- 
closed last week. Purchasers are Philip 
H. Langer, former general manager for 
Oscar Mayer & Co., Milwaukee, and 
Fred Heck and John H. Marhoefer, of 
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Chicago, who have been active in the 
meat packing industry for many years. 
Langer becomes vice president and gen- 
eral manager, Heck president, and Mar- 
hoefer secretary-treasurer. The pur- 
chase price was given as $70,000. Henry 
Goodman was formerly president of the 
firm and Thorkild Kreil secretary. 

@® The Anderson Chiefs, sponsored by 
the Hughes-Curry Packing Co., a divi- 
sion of Duffey Packers, Inc., Anderson, 
Ind., surmounted the first obstacle in 
their quest for the 1945-46 professional 
basketball title by whipping the Cleve- 
land Allmens early this week, 59 to 46. 
The packer quintet, competing in the 
national professional cage tournament 
at Chicago, was scheduled to face its 
second test Friday night against the 
Baltimore Bullets. 

@ The Wichita, Kans., livestock market 
will be closed to all buying and selling 
on Saturdays, beginning March 30, 
Dan Smith, president of the Wichita 
Union Stockyards Co., has announced. 
The action is temporary, due to the 
small volume of Saturday receipts. 

@ Mrs. Lillian B. Hormel, 79, wife of 
George A. Hormel, founder of Geo. A. 
Hormel & Co., Austin, Minn., died 
March 23 in Bel Air, Calif., where she 
had lived since 1928. Also surviving 
are her son, Jay C. Hormel, present 
head of the company, three grandsons 
and two brothers. 

@ Louis Feldman has taken over full 
control of the Royalist Provision Co., 
Philadelphia, it is reported. 

@ Kentucky’s legislature gave final 
passage, March 20, and sent to Gov- 
ernor Simeon Willis for signature a 
bill providing for licensing and regula- 
tion of frozen food locker plants. The 
state commissioner of agriculture is 
charged with enforcement of the meas- 
ure. 

@ The Associated Meat Jobbers of 
Southern California at their annual 
dinner meeting held at California 


Country Club, Los Angeles, installed 





the following officers for 1946: presi- 
dent, Urban N. Patman of Patman 
Meats; vice president, Don Montague, 
R. C. Griffith Co.; treasurer, Gilbert 
Quan of the United Market, and secre- 
tary, L. O. Burkholder. Harry L. Rud- 
nick, executive secretary of the Na- 
tional Association of Hotel and Res- 
taurant Meat Purveyors, was guest of 
honor and assessed the national situa- 
tion with respect to the trade. 

@® Bernard J. McWatters, 61, manager 
for the last year of the Kentucky Ren- 
dering Co., Taylorsville, Ky., died 
March 22 at his home. 

@ Operations at Swift and Company’s 
branch in New Britain, Conn., were 
temporarily suspended recently when 
the plant’s ammonia system blew out 
and sent fumes throughout the build- 
ing, driving employes into the street. 
Obtaining gas masks from fire depart- 
ment headquarters, company workers 
repaired the damage. None of the 
fumes found their way into the coolers, 
Ralph D. Spencer, manager, stated. 

@ Dewey McK. Tongue, 47, a partner in 
the firm of Easterbrooks & Tongue, 
Providence, R. I., wholesale meat firm, 
died recently after an illness of several 
weeks. 

@ Henry Schumacher, manager of the 
merchandising service department of 
Swift & Company, was among speakers 
at a Wisconsin food conference held 
March 19 in Milwaukee and attended 
by some 450 Wisconsin retailers. 


@ A group of about 30 personal friends 
of Oscar F. Mayer, one of the founders 
of Oscar Mayer & Co., helped him cele- 
brate his 87th birthday at a party at 
the Chicago plant cafeteria on March 
29. He has just returned to Chicago 
from a trip in the South. 

@ M. E. Barkman, 57, vice president of 
the G. M. Peet Packing Co., Chesaning, 
Mich., died in his Chesaning home, 
March 23, following a heart attack. 
He started with the Peet organization 
more than 20 years ago as a truck 








LAMBS TO FROLIC IN NEW DISNEY FILM 


These ten fortunate lambs, selected for possible motion picture roles instead of the 
butcher’s block, are: being trained by the Hansel Mead family, Nashville, Ind., for the 
forthcoming Walt Disney movie, “Midnight and Jeremiah.” In addition to learning tricks, 
the lambs are being taught to live and play with children, chickens and animals. The 
most precocious lamb will win the featured role of “Midnight.” The fate of the nine 
unsuccessful candidates has not yet been decided, although it is believed some of them 
will be assigned minor parts in the film. The lambs are now about nine weeks old. 
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driver. He had announced his 
ment from the firm to take effect 

1. Besides his packing company 

he also served as president of the 
Chesaning school board. He is sypyj 
by his widow and one daughter, 


@ George T. Fogg, formerly associa. 
ted with Swift & Company, has been 
named sales manager of H. C, 

Co., of Philadel 
phia, it was an 
nounced last week 
by W. F. Hyland, 
Derby _ general 
manager. Fogg has 
had extensive ex. 
perience in the 
food industry, join. 
ing Swift in 19% 
as a_ salesman, 
Since that time he 
has served contin. 
uously with the 
company in vat 
ous departments of 
the sales organiza. 
tion. He is a m 
tive of Kansas and attended Bake 
college in Baldwin, Kans. 

@ Morris B. Mandelbaum, of Martin 
Packing Co., Newark, N. J., and Mrs 
Mandelbaum will be in Chicago to at 
tend the NIMPA convention and visit 
friends, April 8 to 13. They will stay 
at the Morrison hotel. 


@ A $60,000 frozen food locker and 
processing plant is being constructed 
by Morrill’s Coal & Grain Co. in its 
main building at 35 Allen ave., Port- 
land, Me. William J. Garson, manager 
of the plant, said it would contain 600 
lockers for rental to customers, as well 
as bulk storage space for frozen foods 
to be sold by the company. Completion 
is expected by June 1. 


GEO. T. FOGG 


@ In its widespread effort to assure 
consumers meat from clean and sati- 
tary establishments, the Pennsylvania 
Department of Agriculture during Feb- 
ruary found 12 defective slaughter 
houses and closed two of them when 
owners refused to clean up their prem- 
ises. This makes a total of seven such 
plants closed since the first of the year, 
Miles Horst, state secretary, declared 
this week. More than 1,300 establish- 
ments were inspected during the two- 
month period. 

@® Safeway Stores, Inc., has received 
permit to construct a $7,500 loading 
dock at its meat packing and freezing 
division, 1925 E. Vernon ave. Les 
Angeles. 

@ At a recent meeting of the Ohio 
Independent Meat Packers Association 
the following officers were elected for 
1946: president, R. G. Thomas, Lima, 
O.; vice president, H. W. Jameson, 0 
lumbus;_ secretary-treasurer, B. fF. 
Moulton, Lima. New directors of the 
association are: R. G. Thomas, R. ¥. 
Jameson, J. Fred Schmidt, jr., Colum 
bus; Emil Schmidt, Toledo, and 7. G. 
Clark, Denison. 

© George Gillespie, Cincinnati, 0., 
eran meat merchandiser, has been 4 
pointed director of the meat divisio 
of the National Association of 
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Grocers, it was announced by Mrs. R. 
M. Kiefer, secretary-manager of the 
association. He will develop plans to 
help retail food dealers increase the 
efficiency of meat department opera- 
tion, to further research and to co- 
operate with other organizations work- 
ing toward improvement of meat mer- 
chandising methods. 


@ C. L. Matthies, 47, foreman of the 
Fort Worth Stockyards, died recently 
in a Fort Worth, Tex., hospital after 
suffering a heart attack. He started 
work at the stockyards 20 years ago 
and was named a foreman last year. 


@ Oscar Mayer & Co., Madison, Wis., 
has been granted a building permit for 
an $8,000 addition to to its beef slaugh- 


. —_—— 
“— 
Oaail 
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Customer 8 

/ Satistaction 

\into your Meat & 
Products 


\ 
@ The use of nonfat dry milk solids in your 


tering plant and for a $3,800 addition 
to one of its elevators. 

@ Jack J. Abraham, 52, who passed 
away last week, was one of the found- 
ers of the Abraham Bros. Packing Co. 
of Memphis, Tenn., and was actively 
associated with the company for 30 
years. He was one of the four brothers 
who joined the late Samuel Abraham 
in the enterprise during its formative 
years. At the time of his death, Mr. 
Abraham was chairman of the board of 
directors of the company. He was 
treasurer of the firm for 26 years. Due 
to ill health he had not been active in 
the company’s management for the last 
six years. He is survived by his wife, 
Mrs. Ruth Abraham; his daughter, Mrs. 
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sausages, meat loaves and other ground meat 
products makes them sell better. It makes them 
look better and taste better — and it adds more 


food value than any other ingredient. 


Consumers have a greatly increased under- 
standing of “quality” in foods. Selling “quality” 
is good business. We will be glad to help you 


with your formulas. 


AMERICAN DRY MILK INSTITUTE, 
LA SALLE STREET, 


INC. 
CHICAGO 


221 N. 
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Patricia Silverman; a son, Phillip Abrs 
ham, and his brothers, Ben Ab : 
president, and George Abraham, tregs. 
urer. He was the uncle of George ¢ 
Abraham, executive vice president of 
the-company. 

@ Vern Olmstead of the National] Live. 
stock and Meat Board will present , 
meat cutting demonstration at the an. 
nual convention of the Wisconsin Reg. 
taurant Association, April 2 to 4, in 
Milwaukee. 


@ Owens Brothers Meat Packing (po, 
has announced plans to build a plant jn 
Meridian, Miss. 

@ Hershel Acton, son of Everett Acton, 
divisional superintendent of the Wilson 
& Co. plant at Oklahoma City, Okla, 
was one of the winners in the National 
Golden Gloves tournament, in the 135. 
lb. division. Hershel has worked at the 
Oklahoma City plant during severg 
summer vacations. 


@ Howard G. Ziegler, president, C & W 
Ziegler, Pittsburgh, Pa., and president 
of the Pittsburgh chapter of Hotel and 
Restaurant Meat Purveyors, was ip 
Cleveland recently to attend the aggo. 
ciation’s national meeting. 

@ Miss Catherine Crahan, 72, an em. 
ploye of Kingan & Co., Indianapolis, 
Ind., for 50 years until her retirement 
seven years ago, died recently. 


@ Peter Eckrich & Sons, Inc, Ft 
Wayne Ind., broadcast the Indiana re. 
gional and state prep basketball tourna- 
ment semi-finals and finals again this 
year. 


@ R. T. Randall, jr., age 55, passed 
away suddenly at his home on March 
26. He assumed the presidency of R. T. 
Randall & Company, Philadelphia, in 
1935 after the death of R. T. Randall, 
sr. The company has been in existence 
for over 55 years. 


@ At a recent meeting of the directors 
and advisory board of the Seattle, 
Wash., Retail Meat Dealers, called by 
Homer Kirby, president, plans were 
made to hold numerous educational 
meetings during the coming year. 


@ Reuben A. Rath, president of the 
Rath Packing Co., Waterloo, Ia., has 
been elected a director of the North 
western Bell Telephone Co., of Des 
Moines, Ia., according to a recent an- 
nouncement made by the telephone com- 
pany. 

@ Wilson C. Codling, vice president 
and general manager of Albany division 
of Tobin Packing Co., Albany, N. Y, 
participated in the Albany Elks club 
campaign for the benefit of the it 
fantile paralysis fund. 

@ Swift & Company has closed it 
branch at Salisbury, N. C., which it has 
operated since 1918. The area will & 
served by Swift branches at Charlotte 
and Winston-Salem. 

@ A lease has been taken on the Fre 
man building, Tehachapi, Calif, 
Julius Fritz and L. G. Tucker, who ia 
announced plans for immediate & 
struction of a 400-locker storage 
with meat cutting, curing, 

and processing departments. 
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Just as Nature’s streamlined covering is best for 
tthe bananas, so are natural casings best for sausages. A finer 
a appearance, better protection, absolute uniformity and long- 
e com- er lasting freshness of flavor are assured in sausages packed 


esident in Wilson’s Natural Casings. 
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GENERAL OFFICES CHICAGO 9, ILL. 


In every way sausage is Gest in 


WILSON’S NATURAL CASINGS 
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Treating Plant Wastes 


(Continued from page 18.) 


the outlet weir is therefore equal to 
that entering the storage tank from the 
septic tank. 

During night operation of the filter, 
when little, if any, waste enters the 
unit, the contents of the storage tank 
are recirculated over and over the filter. 
In the morning when plant operations 
start, the content of the tank is very 
low in BOD and provides an excellent 
diluting material for the incoming 
strong waste. 


Operating Results of Unit 


The result of the operation of this 
type of treatment unit are best dem- 
onstrated by a survey made at the Tel- 
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CHLORINE CYLINDERS 








fer Packing Co., Owosso, Michigan, 
TABLE 1 
Raw Septic tank Final 
waste Effluent Effluent 
Volume of waste 
treated, gal.........3635 Rae - 
Total solids, ppm...... 4S 3694 1939 
Suspended solids, ppm.1354 790 25 
Suspended solids re- 
Pr Tre ee 41.6 98.0 
5-day BOD, ppm......2975 737 38 
BOD removal, pet..... ... 75.2 98.7 











where a unit of this type has been in- 
stalled. This company operates a 
slaughterhouse and packing plant. The 
kills during the survey were: 15 cattle 
the first day, and 5 cattle, 4 lambs, 27 


SECTION 














FIGURE 5: CHLORINATION TANK FOR THE TREATMENT OF KILLING 
FLOOR WASTES 


hogs on the second day. Table 1 shows 
the average results of the survey for 
the two days, and the percentage re- 
moval by the various units. It will be 
noted that the total BOD removal was 
98.7 per cent, which is somewhat bet- 
ter than can be expected for continuous 
performance. 


Chlorine has the property of coagu- 
lating and precipitating certain pro- 
teins contained in the wastes from 
slaughterhouses and packing plants, 
especially those containing blood from 
the killing floor. The use of super- 
chlorination originated with studies 
made by H. O. Halversen for Geo. A. 
Hormel & Co., Austin, Minnesota. The 
process was adapted with considerable 


success to the treatment of the killing 
floor wastes at a small packing plant 
in Grand Rapids, Michigan. The chief 
objection to the use of the process js 
the hazard of handling chlorine gas by 
untrained personnel. 

The cost of construction of the struc. 
tures for use of this process is about 
the same as for those necessary for the 
filtration process, but the cost of Op- 
eration will be greater, due to the use 
of the chemical. In spite of the dis. 
advantages in its use, and a somewhat 
lower removal of BOD, there are in- 
stances where the process can be ap- 
plied, and for that reason it is described 
here. 

At the Grand Rapids plant, all wastes 








Visit the 


LIPTON EXHIBIT a: the 
CHICAGO CONVENTION 


APRIL 11th & 12th 


SEE THE SENSATIONAL SMOKE UNIT that 


Delivers smoke washed of all impurities. 


on meat. 


o © OO 


sticks clean. 


The Lipton Exhibit will be a double feature! In addition to the 
revolutionary smoke unit a sensational new unit will be unveiled 


for the first time. 


Remember the Convention Address— 
BOOTH 29 — MORRISON HOTEL, CHICAGO 


MARTIN H. LIPTON CO., Inc. 
65 West 42 Street, New York 18, N. Y. 


Leaves meat microscopically clean from dirt and dust. 


imparts better taste and flavor because no creosote film forms 


Reduces fire hazard and leaves smoke houses, cages and 
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except those from the killing floor are 
q segregated, passed through a grease in- 
terceptor, and discharged to the stream 
without further treatment. The wastes 
from the killing floor are then sub- 
jected to the superchlorination process. 
In case it is not possible or desirable to 
segregate the wastes in this manner, 
the combined flow must be passed 
through a self-cleaning grease inter- 
ceptor (See Figure 2, Part II) before 
it is treated with chlorine. 


EASY and SIMPLE TO USE 


Great Lakes No. 152 
Roll Brander provides 
positive identification 
of all sausage varieties 


Large or small sausage, smoked or 
































ial 
- fresh, can be easily and profitably 
Structures Required identified with brand or trade name 
The process requires one or more with a Great Lakes Roll Brander. 
naail tanks arranged in parallel and having Other brander types also available 
G a combined capacity of the maximum for ingredients marking, etc. All 
daily flow. Each tank is equipped with Great Lakes equipment works easily, 
a stirring mechanism, chlorine diffus- marks perfectly, cuts costs. 
ers, and a drain line. These tanks may 
lling be of wood, steel, or concrete, but be- | J  -<Sn \\ ggg’ oT 
lant cause of the corrosive nature of the 
chief gas when in contact with water, the 
3s is latter two materials must be well pro- 
s by tected with an asphaltic or rubber coat- 
ing to prevent corrosion. Piping for the Great Lakes Meat Branding Inks are 
true. gas from the cylinders to the diffusers full strength, pure, economical. Violet, 
bout must be of rubber. Figure 5 shows the brown and NuBrown colors, regular 
r the suggested design of the chlorination The #152 Roll Brander illus- or quick-dry, meet U. S. Govt. 
Op tank. uted 4 te : : standards. Ask for prices! 
> use Chlorine may be obtained in either ae ue siitilien. tom 
a Ib. or ae ae a hand-engraved marking roller. STAMP AND 
what upon the quantity used. e former are Sectitestins Canta 2 . MFG. CO 
e in- of sufficient size to accommodate the ee Senet wae ° ° 
> ap- § usual small slaughterhouse or plant. smearing imprint. Finest equip- 9599 IRVING PARK RD. CHICAGO 18, ILL. 
ribed These cylinders should be located on a ment for the purpose. Write 
set of scales in order to determine the for details. Leading U.S. Makers of Meat Branders and Supplies 
astes quantity of chlorine applied. It is im- 
portant that they be kept at a mod- 
aaa erate and, more or less, even tempera- 
ture. 
The stirring mechanism should be 
geared to a peripheral speed of about 
60 feet per minute, which provides a 
flocculation velocity in the tank and al- 
lows the precipitated material to floc | P, Se ° 
into large, heavy clumps for rapid and | e e e for te= CMsOniNg 
effective settling. . 
Provision must be made for the dis- | taste-tempting 
pal of the sludge, which is a major | 3-DAY HAM CURE 
problem with this type of treatment. If | HAM 
the location of the unit is such that the ’ ° : 
sludge can be removed to sand beds or | FLAVOR It’s the good, old-fashioned, full-bodied ham 
lagoons without creating an odor nui- | flavor that your customers want. That’s what 
sance, this is the simplest method of | : 
disposal. In case the plant is located | NEVERFAIL gives you. For extra goodness, 
where sand beds or lagoons are not de- | ° 4s 
sirable, a tank mounted on a trailer | “The Mos Who Keowy” NEVERFAIL imparts to the ham a distinc- 
may be used for the disposal of the tive, aromatic fragrance . . . because it pre- 
sludge by hauling to land or to a bury- : sah 
ing pit in an isolated location. In this seasons as it cures. In addition, the NEVER- 
case, it is desirable to provide a small 
os (capacity for one-third maximum FAIL 3-Day Ham Cure always produces an 
ily flow), into which the sludge may cat : : 
, appetizing, eye-catching pink color . . . mouth- 
be drawn and allowed to concentrate be- ppe 6, ey ep . 
fore it is removed to the trailer tank. melting tenderness . . . and a texture that’s 
In this manner the volume may be re- sat b Write tod fi 
dueed to about one third of that drawn moist but never soggy. rite ay tor com- 
from the chlorination tanks. plete information. 
If neither of the above methods of 
sludge disposal are feasible, it may be 
yard to provide a covered sludge 
gestion tank for the fermentation of 
the sludge. This tank should have a H. J. MAYER & SONS CO. 
isention period of about 25 to 30 days, | WEEMS ATM TMC TCU M Wt See acto Meee (olTs 
ep requires a capacity of four times , 
he average daily flow of waste. If pos- . . . 
a sible, this Souk: cheukd te heated atth Canadian Plant, Windsor, Ontario 
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ADVANCE DIP-TANK | 2222.55 


Every loaf comes out browned and crusted to perfection tubes is only 95 de- 

- an appetizing appearance that leads to sales! grees. Automatic con- 

P ot trols prevent smoking, 
Economical to use . . . yes, costs are cut to a minimum. 


doubling the life of the 
Easy to operate . . . yes, and also easy to clean. Write shortening. No burned 
P 1 or spotted loaves. Ca- 
for full details at once! a ta 6 & @ 
loaves to one dip. 


ADVANCE OVEN COG, | eis cs ie oes 


for dipping in paraffin, 
Manufacturers of Traveling and Revolving Ovens | geletin or browning of 




















700-02 SOUTH [8th ST. 7.6008 6.00. | Sauce,” 
ee @ RAIN SSN Fre 








She “Old Simer” Suggests... 
That You, too, let him help select the knives and plates 


that will meet your exact requirements and will save 
you time — money — and labor! 


PORK SAUSAGE — ‘the season for heavy demand is at hand. Make it in the form of saus- 
age or patties. 


Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 
own private formula. 


The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 














Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and unappetizing sausage. 


ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 


Write TODAY for further information. 
There is a0 obligation. 


3° => _¢-D < 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 
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a set of steam coils into which 
steam, from the plant boiler room 
be forced. In order to provide 
fermentation, the temperature ip 
sludge digestion tank should be . 
tained at 95 to 105 degs. F. An 
should be provided for the gases 
to fermentation, either to a gas 
or to a stack which will carry ;' 
away from the plant. 


jedbeisi 


i 


How Process Operates 


The superchlorination process egy 
sists of collecting the waste in the tank 
or tanks during the daily operation gf 
the plant. When the plant operations 
are finished and wash-up completed, the 
stirring mechanism on the tank § 
started and the chlorine is applied 
such a,rate that there is very little ey, 
dence of loss at the surface. Sample 
are taken from the contents of the tank 
at intervals of 5 to 10 minutes and the 


formation of the floc noted. 


When: this floc settles rapidly, leap 


| ing a light straw-colored liquid, the ap 


plication .of ‘chlorine is discontinued 
About:.one hour-.is: required for chlori 
nation. A 40 per cent solution of ferric 


| chloride is added in sufficient amount to 
| equal a dosage of 1.5 lbs. per 1000 gal- 








lons, .of , waste,..and the stirring con. 
tinued for an- additional 15 minutes, 
The mechanism,is stopped and the mix. 
ture allowed. to, settle over night. In 
the mggning, before plant operations 
begin,,the sludge is drawn and the clari- 
fied waste discharged... Chlorination is 
capable of a remoyal of BOD of 80 t 
85. ger, gent, depending upon the BOD 
of the raw waste. 





Be Summary of Article Il 


A. 











Two* ptocesses' of treatment are 
available for the “wastes from small 
slaughterhouses’ and packing plants. 
Biological filtration, using a reciren 
lating ‘filter, -is :the -simplest and most 
satisfactory method and affects a high 
BOD2» removal. -Superchlorination is 
adapted: te«killingfloor wastes for the 
removal of blood»proteins as a means 
of'redwemg thetBOD of that waste 
Either process must be preceded by & 
fective grease-removal. 

) ta s* - 8 

‘ HIDE GLUE: ADJUSTMENT 

Manufacturers may apply for ind- 
vidawl -adéastments- in their ceiling 
prices for hide-glue to allay a general 
shostagy»of this :commodity whenever 
greater production eosts make such at 
tiom..neeessary :to remove an impedi- 
ment:-to: supply; OPA has announced 

The‘action, effective March 25, places 
limits on the amount of any price 
ing increase that may be granted. Ne 
adjustment will be allowed unless the 


| supply of hide glue cannot be mai 
| tained otherwise. OPA said that in 
| appropriate cases a compensatory @ 


crease may be required in the ceilings 
of other products made by the sam 
manufacturer obtaining an adjustment 
in his ceiling price for hide glue. 


The National Provisioner—March 30, 10 











Wr 








PREPRESS 


Beak? 


ar 
aes 


ehE3 


tions 


skbe.adeesl J 8e.5 


Ebescbesti bei ise © 

















= 


The Jerfect’ 
BINDER 


FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


-_acanony 


Soy givesthe “SPRING” 
of quality to sausage and 
holds freshness and color 
by its emulsification and 
moisture retention prop- 
erties. 


ial X Soy Flour 
Sadly improves the 
favor and appearance. 
Its blending action cre- 
ates better texture and 
dicing quality. 


Plumpness—the “spring” 
of freshness is where Soy 
as a binder comes into 
its own. Special X im- 
proves the best meats — 
gives a lift to others. 


Special X SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 


an * ors 















RMPR 169 Amended 


(Continued from page 22. 


government procurement agencies is in- 
creased from 35c per cwt. to 50c, to 
keep pace with commercial freezer 
rates, which recently were increased by 
the same amount on carcass meats. 


3: Boneless veal trimmings, which 
formerly could be produced from Cull 
and Utility grades only, now may be 
produced from any higher grade of 
veal carcass and sold at Cull and Utility 
ceilings. OPA explained that this will 
allow packers to dispose of any ac- 
cumulation of these higher grade trim- 
mings for use in sausage and canned 
meats for civilian markets. 


4: Hotel supply houses once again 
are permitted to sell beef and veal 
wholesale cuts to other hotel supply 
houses and wholesale operators, but 
only for a period of 60 days beginning 
with the effective date of this amend- 
ment. These supply houses are now 
temporarily buying carcass meats, only 
a portion of which are fabricated into 
specified cuts for purveyors of meals 
such as hotels and restaurants. This 
authorization will permit disposal of 
those portions of the carcasses which 
are not fabricated. 

5: The provision covering the sale of 
frozen boneless beef to the Army and 
“boneless beef for Army canned meats,” 
has been re-worded specifically to pro- 
hibit sales of this beef except for ulti- 
mate disposal to war procurement 
agencies. 

Amendment 23 to RMPR 239 (Lamb 
and Mutton Carcasses and Wholesale 
Cuts), also effective April 1, 1946, per- 
mits hotel supply houses to sell lamb 
and mutton wholesale cuts to other 
hotel supply houses and wholesalers 
for a 60-day period. 

Amendment 68 to RMPR 169, effec- 
tive March 25, authorizes the ad- 
ministrator to designate certain areas 
as ones of critical shortage. Regional 
administrators, or district directors, 
may authorize named sellers in these 
areas to charge and receive for beef 
and veal carcasses and wholesale cuts 
the added cost of transportation or 
local delivery in addition to the ap- 
plicable maximum prices. 


NEW EXPORT FORM 


The Office of International Trade has 
announced a revision of Form FEA 
419, Application for Export License and 
Priority Assistance. The revised form, 
designated IT 419, will be available for 
use by April 1, but applications on the 
old form will continue to be processed 
until May 15. Applications that have 


been submitted on FEA 419 before May | 


15, but have been returned without ac- 
tion or rejected, will be considered al- 
though resubmitted or appealed after 
that date. 


Watch Classified page for good men. 
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CUDAHYS 
Sheep Casings 
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GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


— CUDAHY’S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will 
advise you on request. 


‘THECUDAHY PACKINGCO. 


221 W. LaSalle Street, Chicago 1, Illinois 
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AMI PUBLIC RELATIONS 
ACTIVITIES WIN AWARD 











Public relations and related activities 
of the American Meat Institute last 
year have been cited as one of the “most 
meritorious 1945 public relations per- 
formances” by the American Public Re- 
lations Association, and an award to 
that effect will be made to the Institute 
at a dinner in Washington on March 30. 
The awards are made in 15 separate 
classifications, such as government, la- 
bor, transportation, research, graphic 
arts, etc. The Institute’s award is in 


the classification of trade associations. 
The Institute’s entry in the competi- 


tion, which was submitted at the specific 
request of the American Public Rela- 
tions Association in compliance with 
suggestions made to it by other groups, 
gave the general objectives of the In- 
stitute and the specific aims of the as- 
sociation during 1945 in its relations 
with the public, its publicity and its 
advertising. 

The Institute’s entry described activi- 
ties in connection with the preparation 
of meat cookery and other information 
for newspapers, home economics publi- 
cations, etc.; the use of advertising in 
medical journals to tell the results of 
the latest scientific research; the use of 
advertisements dealing with the place 
of meat in the diet and other subjects 
for consumers. 





BarcoTth 


PLASTIC APRONS! 


4 
SIZES 
4 


WATER-PROOF, ALKALI-PROOF, 


STAIN-PROOF, 


ACID-RESISTANT, 


OIL-RESISTANT 


Will Not Crack or Peel 


Laundering 


Just wipe off with 
a damp cloth 


Basco-TEX Genuine Plastic Coated 
Aprons provide today’s maximum in 
clothing protection. They are built forlong 
life and utmost wearing comfort. They 
are available in 4 sizes and 4 colors. 





Full Length Sleeves 
$9.66 per dozen pair 
Leggings, Hip Length 
$11.90 per dozen pair 


Full Length Sleeves 


HEAVY DOUBLE-COATED 


36 x 44.... 12, 
Full pongeh Sleeves 
$9.66 per dozen pair 
Leggings, Hip Length 
$11.90 per dozen pair 
All Prices F.0.B. Chicago. Furnish 
best priority. Minimum order 1 dozen 


Full Length Sleeves 
$12.90 














PRICES — SIZES — COLORS 
GRAY ALL WHITE 
27 x 36....$ 8.40 per doz. | 27,36  § 6.88 per doz 
36 20..., 11:90 ber dex, | 30%36.... 7.65 por doz. 
36 x 44.... 12.60 per doz. | 36x40.... 9.35 per doz. 
36 x 44.... 10.18 per doz. 


$7.15 per dozen pair 


BLACK MAROON NEOPRENE 

27 x 36....$ 8.40 per doz. 27 x 36... .$10.61 per doz. 

30 x36.... 9.78 per doz. 30 x 36.... 12.60 per doz. 

36 x 40.... 11.90 per doz. 36 x 40.... 16.50 per doz. 
60 per doz 36 x 44.... 18.45 per doz. 


L A - — pee 
eggings p Lengt 
$23°56 per dozen pair 


.— ORDER BY MAIL OR PHONE TODAY — 


Built for Maximum Wear. 
Strong Reinforced Eyelets and 
Adjustable Tape Ties. 


CONSULT US FOR 


shower curtains, partitions, 
covers, bags and other items 
of plastic coated and stand- 
ard textiles. 


We can help you as we have 
a great many concerns. 





Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 


Phone SUPerior 5809 


COLORS 
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Black Market Price Tolj 


(Continued from page 15.) 
of stores charging illegal prices ranged 
from a high of 94 in Houston to a low 
77 per cent in Newark. 


Mr. Eggert emphasized, however, that 
it is the black marketeers who are doing 
the robbing—not the retailer who, more 
often than not, is the victim of the black 
market wholesaler or slaughterer, as js 
the legitimate meat packer and the 
consumer. He pointed out, moreover, 
that the black market falls into a num. 
ber of different categories: there are 
some who are outright criminals; there 
are others who are doing the best they 
can but are forced to pay exorbitant 
prices to get meat and must pass their 
costs along to their customers. There 
are also the “don’t knows,” who are just 
confused by the multitude of OPA regy- 


| lations and controls. 


Mr. Eggert presented data showing 


| that in the New York, Newark and 


Providence area, with its 8,000,000 


| people, 72 per cent of the beef cuts were 


bought at an average of 16c or 42 per 
cent above ceilings; 72 per cent of the 
veal was purchased at 16c or 40 per cent 
above ceilings, and 65 per cent of the 
pork was bought at 10c or 28 per cent 
above the legal maximums. 

In this same area the average over- 
charge on all beef purchased was 31 per 
cent and the extreme overcharge was 
197 per cent above the retail maximum; 
the average overcharge on veal was 27 
per cent and the highest purchase was 
262 per cent above the ceiling; the 
average overcharge on pork was 16 per 
cent and the extreme overcharge was 
118 per cent over the ceiling. 


Analysis of the data for Washington, 


| D. C., showed a similar pattern of over- 


charges there. 
For the 11 cities studied, the survey 


| showed that 74 per cent of the beef 


purchased was bought at an average of 


| 13c, or 35 per cent over the ceilings; 


75 per cent of the veal was bought at 
an average of 13c, or 35 per cent over 
ceilings; 55 per cent of the lamb was 
bought at an average of 7c, or 15 per 
cent over ceilings; 65 per cent of the 
pork was purchased at an average of 
9c, or 25 per cent over ceilings. 

The black market in beef has reached 
such proportions that it is practically 
impossible for OPA to eliminate or re 
tard it, the House Agriculture com- 
mittee was told this week by William 
S. Clithero, vice president of Armour 


| and Company, in charge of all live 


stock buying. 

“In my judgment OPA has reached 
the end of its rope,” he said, “insofar 
as beef is concerned, and it applies 
equally to veal, the situation is impos 
sible and the bulk of the cattle sold 
are selling over maximum prices.” 

He told the committee that black 
market operations, increasing custom 
killing and diversion of cattle from the 
larger meat packing plants are majo 
causes of the present government difi- 
culties in acquiring the necessary qual 


| tities of beef for the armed forces 


for relief shipments abroad. 
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There is NO substitute for 
B & D Stainless Steel Meat Loaf Pans 


One of the major reasons for using stainless steel in B & D Meat 
Loaf Pans is its inherent high resistance to rust and corrosion. 


Easy to clean, sanitary surfaces, non-contaminating—all lead to 
low ultimate costs. B & D Stainless Steel Meat Loaf Pans have 
universal acceptance in the meat packing industry. 


NOW you can secure B & D Stainless Steel Meat Loaf 
Pans in Any Quantity. Write or Wire Your Needs 


BEST & DONOVAN 


also manufacturers of the famous line of B & D electrical pork and beef saws 


332 SO. MICHIGAN AVE. 


CHICAGO 4, ILL. 
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EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


We Want 
To BUY 


Straight or Mixed Cars 


BEEF*VEAL*LAMB > PORK 
anD OFFAL 


Let Us Hear from You! 
7 
Established 25 Years 

























LARD, 


FATS and OILS 


The Viking Pump is designed from start to finish for the 
handling of lard, blood, fats and oils. It is noted for its 
“2 Moving Parts—Gear Within a Gear”’ principle, its 
single outside bearing and packing box, its smooth, 
positive performance with no pulsation, its simple, 
correctly engineered construction for the job. 

In addition, the most complete line of styles and sizes 
in the rotary pump field eliminates compromise in your 
selection. The correctly engineered Viking Pump built 


to fit your job assures dependable and economical 


service. 


For Handling 

















BLOOD, 












Send for free Bulletin Series 802 today. It com- 
pletely illustrates and describes Viking Pumps 
for the meat packing industry. 


VIKING PUMP COMPANY 


CEDAR FALLS, IOWA 








. 


ldap 
PAINT RIGHT Ty 
FILM WITH D4 


LIQUID POR¢ 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
') peel, sag, soften or fade. No flavor-tainting 
4 odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


et! *With Pre-Treatment. 
e 

FR On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 
also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 
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Damp-Tex is unaffected “Si 
by lactic and other “~~ 
common food acids. psy. eo 


Heresa ST. LOUIS, MO. 


TEELCOTE MEG. CO. crariorer 4 
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per enc acest ceem eco camemmec rere 


STEAM TEST 
Damp-Tex is unaffected by live 


*\ steam common to many plants. 





WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 
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FUNGUS TEST 

Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 





MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 





- 
a. 
- 


CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing salutions are not in- 


jvrious to Damp-Tex Enamel. 
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PROVISIONS AND LARD ot sin 





| 


pOARD REPORTS SLIGHT 
pROP IN MEAT OUTPUT 
ON LIGHTER SLAUGHTER 


Meat production under federal in- 
specticn for the week ended March 23 
totaled 252,000,000 Ibs., the U. S. De- 

nt of Agriculture Meat Board 
reported. This was 2 per cent less than 
957,000,000 lbs. produced in the pre- 
ceding week and 14 per cent less than 
294,000,000 Ibs. produced during the 
corresponding week of last year. 

Slaughter of cattle under federal in- 
spection was estimated at 205,000 head, 
4 per cent under 213,000 a week earlier, 
and 25 per cent below the 272,000 
slaughter of a year ago. Beef produc- 
tion was calculated at 109,000,000 lbs., 
which was 4,000,000 lbs. under last 
week and 32,000,000 lbs. below 141,- 
000,000 Ibs. produced a year ago. 

Calf slaughter was estimated at 109,- 
000 head compared, with 105,000 last 
week and 138,000 for the corresponding 
week last year. Output of inspected 
veal for the three weeks under compari- 
son was figured at 9,000,000, 8,000,000, 
and 13,000,000 lbs., respectively. 

, The number of sheep and lambs 
slaughtered for the week was estimated 
at 420,000 head. This was 8 per cent 
below 456,000 for the preceding week 
but 8 per cent above the 390,000 
slaughtered during the same period 
last year. Production of inspected lamb 
and mutton amounted to 19,000,000 lbs. 
This compares with 21,000,000 lbs. for 
the preceding week and 17,000,000 Ibs. 
for the corresponding week last year. 

Hog slaughter was estimated at 786,- 
000 head, which was 1 per cent below 
the 791,000 head slaughtered during 
the preceding week, and 3 per cent be- 
low 811,000 for the same week in 1945. 
Estimated production of pork was 115,- 
000,000 Ibs., the same as last week, but 
8,000,000 Ibs. under the 123,000,000 Ibs. 
produced during the corresponding 
week a year ago. 


CANADIAN MEAT STOCKS 


DECLINE DURING FEBRUARY 


MONTREAL.—Cold storage holdings 
of meat by Canadian packers, abattoirs, 
wholesale butchers and cold storage 
warehouses on March 1 this year were 
70,198,368 Ibs., compared with 76,323,- 
572 Ibs. on February 1, a decrease of 
8 per cent, and 88,317,260 Ibs. March 
1 last year, the Dominion Bureau of 
Statistics reports. There was an out-of- 
storage movement of 6,100,000 Ibs. of 
meat during the month of February, the 
Same as a year ago. 

Stocks of Canadian pork on March 1 
Were 40,785,747 lbs., compared with 36,- 





NEW PETE PORKER POSTERS AVAILABLE 


























The American Humane Association has issued a series of four new Pete Porker posters, 
two of which’are shown here. They are designed to remind shippers and packer workers 
of the need for preventing livestock losses caused by careless handling. Copies of the 
posters may be obtained for a small fee by writing the association at Albany, N. Y. 





782,923 lbs. February 1 and 51,616,683 
lbs. March 1, 1945. Beef stocks were 
lower, amounting to 23,859,180 Ibs., 
compared with 30,698,064 lbs. February 
1 and 29,804,725 lbs. on March 1 last 
year. 

Veal holdings were lower, totaling 
1,738,480 lbs., compared with 3,112,920 
lbs. February 1, and 2,492,986 lbs. on 
March 1, 1945. Stocks of mutton and 
lamb were also reduced, at 3,814,961 
lbs., compared with 5,729,665 lbs. on 
February 1 and 4,402,866 lbs. a year 
ago. 





DIRECTORY CHANGES 











The following Meat Inspection Direc- 
tory changes have been issued by the 
Production and Marketing Administra- 
tion, MID, through notice No. 8. 

Meat Inspection Granted: Trenton 
Pork Roll, Inc., 35 Muirhead ave., Tren- 
ton, N. J.; Brown Incorporated, 1110 
Maryland ave., SW, Washington 4, D. 
C.; Middletown Packing Co., Inc., River 
Road and Asylum st., Middletown, 
Conn.; G. F. Heublein & Bro., Inc., 330 
New Park ave., Hartford, Conn.; Iowa 
Krak-Kles Co., 2945 Indianola Road, 
Des Moines, Iowa.; Central City Pro- 
vision Co., 107 N. West st., Syracuse, 
| # 

Meat Inspection Withdrawn: South- 
ern Style Foods, Inc., Craighead ave., 
Nashville 5, Tenn.; Pacific Packing Co., 
Box T, Gazelle, Calif.; United Packing 
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Co., E. Grand ave., mail P. O. box 511, 
South San Francisco, Calif.; Valley 
Meat Packing Co., 259 S. Waterman st., 
Colton, Calif.; Medford Meat Co., Mid- 
way Road, Medford, Oreg.; Klinck & 
Schaller, Inc., 620 Babcock st., Buffalo 6, 
N. Y.; Blackport Commission Co., 959 
Lake Drive S.E., Grand Rapids 3, Mich.; 
Cunningham Bros., 519-521 West 16th 
st., New York, N. Y.; Batlimore Mar- 
kets, Inc., 40 No. Delaware ave., Phila- 
deplhia, Pa. 

Change in Name of Official Establish- 
ment: Filler Products Co., 540 Pryor st., 
SW., Atlanta, Ga., instead of Bilt-More 
Food Products Co., Inc., and Bilt-More 
Packing Co., Inc.; Northern Packing 
Co., 804 James st., Streator, IIl., instead 
of Paul Caspers & Co., Live Stock; 
Weaver’s Famous Lebanon Bologna, P. 
O. box 525, Lebanon, Pa., instead of 
John S. Weaver; Trenton Foods, Inc., 
1401 Harris ave., Trenton, Mo., instead 
of Pete Taylor Packing Co. 


NEW FREIGHT CARS COMING 


Class I railroads on March 1 had 
39,191 new freight cars on order, in- 
cluding 1,620 refrigerator cars, accord- 
ing to a recent announcement by the 
Association of American Railroads. It 
also was disclosed that Class I railroads 
put 4,807 freight cars in service in the 
first two months of the current year, 
but these included only two refrigerator 
cars. 
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“BOSS" 
UNIVERSAL LIFT 
No. 415 























From the floor paunches 
must be lifted to table level 
for trimming. “Boss” Lifts 
do this job best. Sound in 
principle and honest in 
construction, “Boss” Lifts 
are made in both manual 
and power operated mod- 
els. Self-operating brake 
and gravity return makes 
“Boss” operation safe and 
simple. Space savers too! 
Write for details. 
“BUY BOSS” 
FOR 


OF SATISFACTORY 
SERVICE 


BEST 





r 
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COLD PLATES 


For Maximum 
Refrigerating Efficiency 


THE STANGARD-DICKERSON 


CORPORATION 


46-76 Oliver Street * Newark 5, 


NM. d. 
STANGARD KNOWS REFRIGERATION 


Copyright 1945 by The Stangard Dickerson, Corporation 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 


Week ended 





Mar. 27, 1946 
per lb 
Steer, hfr., choice, all wts.... .2105 
Steer, hfr., good, all wts..... 2005 
Steer, hfr., com., all wts..... 1805 
Steer, hfr., utility, all wts 1605 
Cow, commercial, all wts..... 1805 
Cow, canner and cutter....... 1330 
Hindquarters, choice ......... 2330 
Forequarters, choice ... is 
Cow, hdq., commercial — 1930 
Cow, foreq., commercial....... 1705 
tBeef Cuts 

Steer, hfr., sh. loin, choice.... .3305 
Steer, hfr., sh. loin, good..... 3080 
Steer, hfr., sh. loin, com...... 25 


Steer, hfr., sh. loin, util. 

Sy Gy BO MR cc cunscceee 
Cow, sh. loin, util........... 
Steer, hfr., round, choice 
Steer, hfr., round, good 











Steer, hfr., rd., commercial... 1930 
Steer, hfr., ré., utility........ 1655 
Steer, hfr., loin, choice. 3005 
Steer, hfr., loin, good..... _— INE 
Steer, hfr., loin, commercial... 

Cow, loin, commercial......... 





Cow, loin, utility............. os 

Cow, round, commercial... .1930 
ey, Se, Ms ccccaseees .1655 
Steer, hfr., rib, choice........ .2455 
Steer, hfr., rib, good..... soe 2000 
Steer, hfr., rib, commercial... 2155 
Steer, hfr., rib, utility........ .1905 
Cow, rib, commercial. .... 2155 
Ce, GE, DU c ce ccccccecs 1905 
Steer, hfr., sir., choice........ 2755 
Steer, hfr., sir., good......... 2630 
Steer, bfr., sir., com......... 2155 
Steer, hfr., cow flank......... 1355 
Cow, sirloin, commercial...... 2155 
GO, GHIEM, GE. cccnccccscccs 1855 
Steer, hfr., flank steak........ -2405 
Cow, flank steak.......... was 2405 
Steer, hfr., reg. chk., choice.. 2055 
Steer, hfr., reg. chk., good... 1930 
Steer, hfr., reg. chk., com.... .1805 
Steer, hfr., reg. chk., utility.. 1605 
Cow, reg. chk., commercial... . 1805 
Cow, reg. chuck, utility....... .1605 
Steer, hfr., c. c. chk., choice. . 1880 
Steer, hfr., c. c. chk., gd..... 1805 
Steer, hfr., c. ec. chk., com.... 1655 
Steer, hfr., c. c. chk., utility... .1505 
Cow, ¢. c. chk., commercial... 1655 
Cow, c. c. chk., utility....... 1505 


Steer, hfr., foreshank 
Cow, foreshank .......... von 
Steer, hfr., brisket, choice.... 
Steer, hfr., brisket, good 
Steer, hfr., brisket, com...... 
Steer, hfr., brisket, utility.... 
Cow, brisket, commercial 
Cow, brisket, utility.......... 
Steer, hfr., back, choice 
Steer, hfr., back, good 





Cow back, commercial....... , 905 
Cow back, utility............. 3s 
Steer, hfr. arm chuck, choice. . K 
Steer, hfr. arm chuck, good... 1830 
Cow arm chuck, commercial... 1730 
Cow arm chuck, utility....... .1555 
Steer, hfr. sh. pl., gd. & ch.. .1455 
Steer, hfr. sh. pl., com. & util. .1380 
Cow short plate, commercial.. .1380 
Cow short plate, utility....... -1380 
tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 


per cwt. for local del. 


+Veal—Hide on 
Choice carcass 
Good carcass 





Se ED co cccccssccocecs 

*Veal prices include permitted ad- 
dition for Zone 5, 25c¢ per ewt. for 
double wrapping and 25c per ewt. for 
delivery. 

*Beef Products 

Brains Wsrebenws bos oot been Ty 
Hearts, cap off.. i 15%4 
Tongues, fresh or froz.. 221 
Tongues, can., fresh or froz 1614 
Sweet breads . ee 2314 
Ox-tails, under % Ib Si%4 
Tripe, scalded oe 4% 
Tripe, cooked ... 8 
Livers, unblemished 2, 
Kidneys P 11% 


Brains eee 
Calf Livers, Type A 
Sweetbreads, Type A 
Lamb tongues 


*Prices carlot and loose basis 
lets under 500 Ibs. add 80.625. 
packing in shipping containers, 
per ewt.: in 5 Ib. container 
breads, brains & cutlets only) $2. 
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*Veal and Lamb Products : 





(sweet- 


0. 





es 
**Lamb 
Ghetee BASES ccccccccccccuall 
Good lambs . iedenctces = 
Commercial lambs ..........., 2 
Choice hindsaddle ..........., 2985 
Good hindsaddle ............, - 2 
Choice fores 25 
GOS BOSD co ccccsecceccecssun 219 
**Mutton 
Cheshes SRGED oc vcecccscvcesnn -1319 
Good sheep ....... att 
Choice saddles 1610 
Good saddles 1s 
Choice fores 10; 
Good fores ..... 006 eccecsnann 910 
Mutton legs, choice. . 1% 
Mutton loins, choice........., 145 


**Quot. on lamb and mutton are fe 
Zone 5 and include 10c for stockis. 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Producy 


Reg. pork loins, und. 12 lbs 
WEGENER socececcecoeococesen 
Tenderloins, 10-lb. cartons 
Tenderloins, loose 
Skinned shldrs., 
Spareribs, under 3 
Boston butts, 3/8 lbs... 
Boneless butts, c. t 
Neck bones 
Pigs’ feet 
DED coccccccencecessonmn 
Livers, unblemished ............. 
BOGEED ccccoccceccssve 

Ears .....+0. oscceeent 
Snouts, 
Snouts, 
Heads ....... 
Chitterlings .. 
Tidbits, hind 









*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS C 


Fancy regular hams, 14/18 Ibs., 
parchment paper ............6. 
Fancy skinned hams, 14/18 Ibs., 
parchment paper ...........«. 
Fancy trim, brisket off, bacon, 
8 Ib. down, wrap...........+0. 
Square cut seedless bacon, 8 Ib. 
GOWG, WERD .ccccccccccesseuen 
Beef sets, smoked 
Insides, D Grade..........+«++ 
Outsides, D Grade........ 
Knuckles, D Grade 





Quotations on pork items are loos, 
wrapped, f.o.b. Chicago, subject t 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.........+ $19.8 
Regular tripe, 200-Ib. bbl...... 77.0 
Honey, tripe, 200-lb. bbl....... 310 


BARRELED PORK AND 


BEEF 
Clear fat back pork: 
70- 80 pieces ..... . $28.0 
80-100 pieces .... .. 3M 
100-125 pieces ..... 28.00 


Clear plate pork, 
Brisket pork .........-+- 
Plate, beef, 200 Ib. bbls.....-- 
Ex. plate beef, 200 Ib. bbls.... 
For prices on sales to War Procut® 
ment Agencies, see Amendment 26 t 
RMPR 148, effective May 26, 


23-35 pieces.. 





*Quot. 
than 5,000 
permitted additions, 
and loc. del. 


on pork items are for les 
Ib. lots and include al 


except boxing 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 









Reg. pork trim. (50% fat)...-M8 
Sp. lean pork trim. 85%..-- 4 
Ex. lean pork trim. 95%... 8 
Pork cheek meat.....-.++++* 3 
Pork livers, unblemished. ...-+-- im 
Boneless bull meat. .....+«+++* 1s 
Boneless chucks .....---+ ee) 
Shank meat .......++++++ oe @ 
Beef trimmings ......--+++*** 4 
Dressed canners .....--++++*** 7] 
Dressed cutter COWS.....+++*** 1s 
Dressed bologna bulls....--+++ s 
Pork tongues ....---++«++***** 








D 


*Cervelat, ‘ 
*Thuringer 
*Farmer 
*Holsteiner 
*B. C. Sale 
*B. C. Sale 
*Genoa sty! 
*Pepperonl 
*Mortadella 
Cappicola 
Proscuitto 


+DON 


(Quotatio 
whet 

Pork saus 
Pork saus., 
Frankfurts, 
Frankfurts, 
i, ne 





he 
0 
Be a, ar 


Liver saus 
Smkd. live! 
*Head chee 
New Eng 
Minced lun 
*Tongue an 
*Blood sau: 
*Souse 


Polish saus: 


tPrices | 
per ewt 1 
purveyors ¢ 
is made 
yackaging 

*Individu 


CUR 


Nitrite of : 
in 425-lb 
Saltpeter, 
Dbl. refir 
Small cr 
Medium 
Large cr 
Pure rfd. § 
Pure rfd. } 
soda ... 
Salt, in mi 
only, f 
Granulat 
Medium, 


Standard 
(2%) 
Packers’ 1 
bags, f.o 
less 2% 
Dextrose, | 
(cotton) 
in paper 


(Basis Chg 


Allspice, p 
Resifted 
Chili powd 


Pepper, P: 





The Nat 



















































DRY SAUSAGE SAUSAGE CASINGS 
eCervelat, dry, in hog bungs.....59% (F. 0. B. Chicago) 
ee eee 32% (Prices quoted to manufacturers 
wed sete eee ene ee eee eneeaee 4 | of sausage.) 

BEE, pc cccvseseacotonenne 4 . Pr i 
an. Salami, semi-dry.........55% Beef casings 
*B. C. Salami, se Ser 33% Domestic rounds, 1% to 
eGenoa style Salami............. 64% 1% in., 180 pack...... 20 @25 
= *Pepperon ICTR Domestic rounds, over 
reopeeeila, @ semi- “dry ah incase 1% in., 140 pack......35 @38 
Cappicola (cooked) ............ 43% Export rounds, wide, 
‘appice over 1% im............45 @49 
85 ProscUlttO ...-- see eecececceee ee 88 4 
= Export rounds, medium, 
% to 1% in..... 
35, Export rounds, narrow, 
0] +DOMESTIC SAUSAGE "1% in. under.........34 @35 
78 - x * . “m e “20% e Ld) 
ations cover Type 2, except No 1 weasands, 22 in. ‘up 7) 
: nee otherwies noted.) ae 1 weasands, 24 in. up 7 
se — No. 2 Weasands.... ie 4 
Pork saus., A Lm a me Bass 3% No. 1 an 18 @20 
ork saus., bulk Type 1........ - , 
sao men in sheep casings.... Miadi bungs o ---10 @12 
ladle se wing, ‘14 a 
19 Frankfurts, in hog casings......-29 “gin '. . 65 @T75 
18 Bo —. jae “d _ — bweed Middle 8, select, wide, i " 
610 Bologna, a : cas coke 2@2% in. ..... -- 65 @S85 
Sw Liver saus., fr., 4 Middles. select, extra, 7. 
08; Smkd. liver saus., z 24,@2% in. ..1.00@1.10 
10 *Head cheese .........-- oe Middles, select, extra, 
New Eng.. natural casings eee 2% in. & 1.2564 
7% Minced lunch, natural ¢ asings. . 2 =*2 in. & up... -++++1.25@1.40 
ial *Tongue and blood Dried or salted bladders, 
*Blood sausage per dozen 
= *Souse ° . : ; 12-15-in. wide, flat . 1.004 1.05 
Polish GAUSAZE «1... ee cece cece es cae 10-12-in. wide, flat Wa .60 
8-10-in. wide, flat. . B80@ 35 
pprices based on zone 5, plus $1.50 6- 8-in. wide, flat.. . .2@ .30 
wt. for sales to retailers and 
ich verveyers of meals where no loc. del. Hog casings o_ 
my is made. Prices include boxing or — narrow, 29 mm. & ‘ 
ecw — 7 foe, | I eet cata ae -2.40€@2.50 
“J ne aeiiace’ coiliae. Ni arrow mi -diums, 20@32 
nm. ° 2.40 
Medium, 2.10 
CURING MATERIALS wie tes 1.80@1. 90 
e a os -1.65€41.70 
05, , : Cwt. Extra wide, 43 Ss ccc ud 30@ 1 60 
29 Nitrite of soda (Chgo. w'hse) Export bungs ....... 28 @2 
in 425-lb. bbis., del...... ++ .$ 8.75 Large prime bungs... 18 @2 
Saltpeter, n. ton, f.o.b. N. Y.: Medium prime bungs 12 @l4 
10 Dbl. refined gran............. 8.60 Small prime bungs....... 8 @10 
13 Small a indsistetatnhe yo Middles, per set...... 21 @24 
Medium crystals ............ 3.00 
Large crystals .............. 14.00 
i Pure rfd. gran. nitrate of cota. 4.00 SEEDS AND HERBS 
—, _ powdered nitrate o . 
at ORR aR unquoted : Ground 
8 salt. jn min, car of 80,000 Ibs. Whole for Saus. 
%& only, f.o.b. Chgo., per ton Caraway seed ........ 72 S4 
Granulated, kiln dried....... 9.70 Cominos seed ........ 48 53 
Medium, kiln dried........... 12.70 Mustard sd., fey. yel.. 28 
Rock, bulk, 40 ton cars...... 8.80 BUGGER cccccseces 28 i 
Sugar— Marjoram, Chilean..... 20 24 
} Raw, 96 basis, f.o.b. GEOMRRO coccccccccsess 13 16 
. SP UNE sc cerccsocaces 4.60 
Standard gran., f.o.b. refiners 
 enieipes 5.50 OLEOMARGARINE 
Packers’ curing sugar, 250 Thi ati . 
6y seein White domestic, vegetable....... 19 
ag hy ob, Reserve; La., ai White animal fat......... Ee” 
p.) BW scccccessccccese = peal Water churned pastry........... 18} 
ae. & car lots, per cwt., Milk churned pastry............ "181, 
a apeertas...............: 475 Vegetable type ............ Unquoted 
Ay 
SPICES VEGETABLE OILS 
35% , 
(Basis Chgo., orig. bbls., bags, bales. White, deodorized, summer oil, 
aig — ‘ Wh : “ es.) in tank cars, del’d Chicago. ..14.63 
L ole Ground yellow, deodorized, salad or win- 
vent, ote. peine genneae 28 31 terized oil, in tank cars, del’d 
t to SEE avotecececs 2¢ 32 GREERED cccccccccccccccsccece 15.03 
Chili powder ....... . 51 Raw soap stocks: 
Cloves, Zanzibar ...... 23 26 Cents per Ib. del’d in tank cars. 
Ginger. Jam., unbl.... 26 29 Cottonseed foots, basis 50% T.F.A 
 _ererm oo. ae 27 Midwest and West Coast.. 
Mace, fey. Banda..... 1.05 1.19 EGE ancdsccdtgccesscecenccness 
East Indies ........ 95 1.10 Corn foots, basis 50% T.F.A 
- mL oy I. ~ nd... 90 — SOeseebvevesssceneseos 3% 
1! usta our, fey.. + 0=—_s«s«#y$,—« ED eaten bcennnnsenesetesesers 3% 
27.0 th erent 22 Soy conn foots, basis 50% T.F.A F 
31.00 West India = 52 Midwest and West Coast....... 33% 
Paprika, Spanish. 55 MD cesceesenstnnregesesesoved 3% 
Pepper, Cayenne . . 37 Soybean oils, in tanks, f.o.b. 
Red No. 1........ ‘ 46 Sh PEE atccncct¥dnsecns 11% 
Black Malabar . — nom. Corn oil, in tanks, f.o.b. mills...12% 
Black Lampong .....nom. nom. _—_ 
Pepper, Packers ...... nom. Manufacturer to jobber prices, f.o.b. 
28.00 
28.00 
28.00 
24.50 
30.00 
33.00 
34.500 
cure 
26 to y] 
6. “STAGE 
‘| for CRACKLINGS, BONES 
oxing DRIED BLOOD TANKAGE 
ond other ‘ 
BY-PRO, CTS. Grindcra cklings 
7 DU _ tankage, bones, etc- 
to desired fineness in one op- 
eration. Cut eventing costs, 
insure more uniform grinding, 
€ 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20, con Ibs. hourly. Write for 
catalog No. 310. 










STEDMAN'S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 





& “waeesae se" 
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WHAT Thickness Insulation 


for your cold storage 


requirements? 














The proper thickness of corkboard insula- 
tion for your particular application is vi- 
tally important. The lower the temperature 
the thicker the insulation to be used. 
UNITED insulation engineers are equipped 
to recommend the correct thickness of 
sulation for your cold storage requirements. 
Such advice can save you money over a 
long period of time. Only the proper in- 
sulation and proper erection methods will 
pay satisfactory service dividends in high 
efficiency and long life. 


UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N.Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio New Orleans, La. Rock Island, Ill. 
Boston, Mass. Hartford, Conn. { ~ us 
Buffalo, N. Y. Indianapolis, Ind. New York, N.Y. St. Louis, Mo 
Chicago, III. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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Ways to Improve 
Plant Sanitation 


77 different cleaning jobs in your plant? Yes... 
probably more! To those who have the Oakite 
cleaning Digest this does not seem a formidable 
number, because the Digest fully describes your 
77 most frequently-faced plant sanitation and 
maintenance cleaning tasks... gives you infor- 
mation that stresses low cost, efficient plant 
housekeeping. 


The methods and materials recommended have 
been proved by many years of successful applica- 
tion in leading food plants. They are offered to 
you in accordance with Oakite’s policy of placing 
at your disposal information that is pre-tested 
... Up-to-the-minute! Write for your FREE 
copy of this fact-filled Digest today! There’s no 
obligation! 


Gaces PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
T in Principal Cities of the U. S. ond Canada 


OAKITE 5! CLEAN ING 


| Service R: toti' 








ERY CLEANING REQUIREMEN] 
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MARKET PRICES ece York 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice........... -2230 
Steer, heifer, good............ -2130 
Steer, heifer, commercial...... -1930 
Steer, heifer, utility.......... .1730 
Cow, commercial .......0..s0¢ -1930 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 








Steer, bfr., tri., choice. -2170 
Steer, hfr., tri., good. -2095 
Steer, hfr., tri., commercial... -1970 
Steer, hfr., tri., WEED ccccccce -1770 
Steer, hfr., reg. chk., ‘shales. oe 22445 
Steer, hfr., reg. chk., good.... .2295 
Steer, hfr., reg. chk., 


commercial 
Steer, hfr., 


-2170 
reg. chk., utility.. .1895 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
- plus 50c per cwt. for loc. 
el. 


Steer, hfr., rib, choice........ 2580 
Steer, hfr., rib, good.......... -2455 
Steer, hfr., rib, commercial... *.2280 
Steer, hfr., rib, utility........ .2030 
Steer, hfr., loin, choice....... -8130 
Steer, hfr., loin, good......... 55 
Steer, hfr., loin, commereial. +2480 
Steer, bfr., loin, utility....... * .2155 


Above prices are for Zone 9, plus 
50c per ewt. for del. Additions for 
kosher cuts, where permitted,: are 
not included in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 Ibs. dn...... 25 
Shoulders, regular ............. 22 
Butts, regular 3/8 Ibs.......... 26% 


Hams, regular, under 14 Ibs..... 24 
Hams, skinned fresh, under $ 
Be WD, cccscescccccces 
Picnics, fresh, bone in. 
Pork trimmings, ex. lean 
Pork trimmings, regular 





Spareribs, medium .............. 15% 
City 
Pork loins, fr., 10/12 Ibs......... 27% 
Shoulders, regular .......+.. s-+23% 
Butts, boneless, DG Bivevoseses 232; 
Hams, regular, under 14 Ibs...... 24 
Hams, sknd., under 14 Ibs. oe 





Picnics, 
Pork trim, regular. . 


Spareribs, medium 
Boston butts, 3/8 Ibs. 


*COOKED HAMS 


Cooked hams, skin on, fatted, 


8/down 
Cooked hams, skinless, fatted, 
SPEED cic ncescccascdbvescauts 49% 
‘at 


*SMOKED MEATS 


Reg. hams, under 14 lbs 
Reg. hams, 14/18 Ibs. 

Reg. hams, over 18 Ibs. er 
Skd. hams, under 14 lbs. 
Skd. hams, 14/18 Ibs. 
Skd. hams, over 18 lbs. 
Picnics, bone in...... 
Bacon, Western, 8/12 | 
Bacon, City, 8/12 Ibs..... 
Beef tongues, light 
Beef tongues, 










5 









heavy 





*Quotations on pork items are fo 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat 


Mar. 27, under 80 Ibs $22.58 
Oe OB Be BeBe cscscceccsucein 21.45 
100 to 119 Ibs............... 20.51 
120 to 136 Ibs - On 
137 to 153 Ibs..... . 19.84 
Bee BD BES MBs cccccccccccems 19.71 
172 to 188 Ibs............... 1057 
*DRESSED VEAL 
Hide off 
Choice, 50@275 lbs........... 23 
Good, 50@275 Ibs............. 214 
Commercial, 50@275 Ibs....... 198 
Utility, 50@275 lbs........... 118 


*Quot. are for zone 9 and include 
50c for del. An additional %e pe 
ewt. permitted if wrapped in stock 
imette. 


: DRESSED SHEEP AND 


LA 
Ree, GED 0066e0tesessesne 27% 
BMD, BOGE cccccccevcveccescnn 26 
Lamb, commercial .... ee 
Mutton, g60d & choice...........15 
Mutton, utility & cull...........1§ 


*Quotations are for Zone 9. 


FANCY MEATS 


Tongues, Type A. oseeel 
Sweetbreads, beef, “Type A 24 
Sweetbreads; veal, Type A 
Beef kidneys ...........+.. 
Lamb fries. per Ib........ 





Prices 1. c. 1. and loose basis for 
zone 9. For lots under 500 Ibs., add 
$0.625. 


BUTCHERS’ FAT 


Gets GEE itcccocastccsed $3.25 per ewt. 
Breast fat ........++0. 4.25 per ewt. 
Edible suet ..........+- 4.75 per ewt. 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
March 23, 1946, were reported as follows: 


Cured meats, pounds..............+- 
Fresh meats, pounds..........+.es+- 


Week Previous Year 
Mar. 23 week ago 
16,540,000 23,199,000 18,499,000 
29,887,000 30,322,000 49,839,000 
5,197,000 6,676,000 5,667,000 


Lard, POUndS ......ccccccccscccceces 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 





THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


T TRADING LOOSE BASIS 
One. CHICAGO OR CHICAGO 


THURSDAY, MAR. 28, 1946 
REGULAR HAMS 


Fresh or Frozen 8.P. 
WD cccccecs 22 22 
12 eas 22% 22% 
TEE acestoos 22 22 
W416 ..0eeeee 21% 
BOILING HAMS 
Fresh or Frozen 8.P. 
WD cascccee 21% 22 
:. 20% 3 
90-22 ...e0ee- 20% 21 
SKINNED HAMS 
Fresh or Frozen 8.P. 
TD ncscvves 24% 24% 
WM 22.0000. 2414 24% 
eae 23% 4 
See 23% 24 ss 
168 che 22 23 
«See 29 23 
anes 22% 23 
30 22 23 
Bap ...--++- 22 23 
PICNICS 
Fresh or Frozen 8.P. 
20 
20 
20% 
204% 
20% 





BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
Under 8... 2.0 18% 19% 
Bae ssccecces 18 19% 
TE daccneens 16% 17% 
SD acnvencee 16 ™ 
TOES ccvvccces 15% 16% 
D.8. BELLIES 
Clear Rib 
SEED ccicccees 15% 15% 
BPE scccecoes 15% 15% 
| pRepeanae 15% 15% 
PPD seacecece 15% 15% 
BED ccccesces 15% 15% 
SSD cervccccce 15% 15% 
GREEN AMERICAN BELLIES 
BBED cccosccccccccccccoscoosee 15 
SPEED 602 vccceescodideeneceness 15 
SP GED GDDecccccccuvescsnsseess 15 
FAT BACKS 
Green or Frozen Cured 
OD occcsccce 11% 11% 
BED cccccccece 11% 11% 
BES coccccess 11% 11% 
reer 11% 12 
SPE weccessws 11% 12 
BED scscvesee 12% 12 
BED ccccccess 12 12% 
SD wnnescens 12% 12% 


OTHER D.8. MEATS 


Fresh or Frozen Cured 
Regular plates. 11% 11% 
Clear plates... 10% 10% 
Jowl butts .... 10% 10% 
Square jowls .. 11% 12% 





FUTURE PRICES 


MONDAY, MAR. 25, THROUGH 
THURSDAY, MAR. 28, 1946 


LARD Open High Low Close 
ER ongiddcincednkaneed ~,.14.05b 
Serr .14.05b, 
Sept. ............No bids or offerings 


Oct. .............No bids or offerings 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 








Tierces Loose Leaf 
Mar. 25 ...14.05b 13.05b 12:75n 
Mar. 26 ...14.05b 13.05b 12.45 
Mar. 27 ...14.05b 13.05b 12. 
Mar. 28 ...14.05b 13.05b 12.75n 
Mar. 29 ...14.05b 13.05b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b: 
Chicago C. L.. 

Kettle rend., tie 
Chicago C. L. 

leat, kettle rend., 
_f.0.b. Chicago C 

Neutral, tierces, f.0.b. 
Chicago C. 1 

Shortening, t 
caf. 












EASTERN FERTILIZER 
MARKETS 


New York, Mar. 27, 1946 

Very little trading was re- 
ported the past week in tank- 
age, blood and cracklings. 
Some sales of fish scrap have 
2een reported on a when and 
if made basis and at the ceil- 
ing price. The demand for fer- 

Wer is excellent and quite 


& few sections report short- 
ages, 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 


ton, basis ex-vessel Atlantic 


Unground fish scrap, dried, 
11% ammonia, 16% B.P.L., 
f.o.b. fish factory........ 4.75 & 10¢ 
Fish meal, foreign, 114%4.% am- 
monia, 10% B. P. L., ¢.i.f. 
GREE cocccccceses 
March shipment 
Fish scrap (acidulated), 7% 
monia, 3% A. P. A., f.o.b. 
eR ERCCEFESS oc cccccccces 4.00 & 50c 
Soda yitrate, per net ton, bulk, 





ex-vessel Atlantic and Gulf 

arr se . 30.00 
in 200-Ib. bags. _ . 32.40 
Oe Se Ms 60s ecccnetnese 33.00 


Fertilizer tankage, ground, 10% 
ammonia, 10% B. s iin 
BL wartiacseseoevesedens 4.25 & 10¢ 
Feeding tankage, unground, 10- 
F2% ammonia, 15% B. P. L., 
WEEE on. cccccvccccccccceseccce 5.53 


Phosphates 


Bohe meal, steam, 3 and 50 
bags, per ton, f.o.b. works. . .$42.00 
Boné meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit...... .65 


Dry Rendered Tankage 


45/50% protein, unground...... $ 1.25 
SOUTHERN 
LIVESTOCK KILL 

Livestock slaughtered in 


packing plants and abattoirs 
during February, 1946, in 
Alabama, Florida and Geor- 
gia amounted to: 


Feb., Feb., 

1946 1945 
SE ss vtésssne 31,776 35,201 
GED cccccceecs 16,913 16,593 
DD -cesncesonns 160,683 185,139 
Se sacteneceee 2: 146 
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For Insulation 
Jobs, too 


IT HAS TO BE 
RIGHT THE FIRST TIME 


When it comes to insulations, “‘nearly 
right” is wrong! 


That’s why it pays to get J-M Rock Cork... 
standard of the refrigeration industry for years! 


Basically mineral in composition, Rock Cork 
has low thermal conductivity, plus high resist- 
ance to moisture, vermin and rot. 


Remembering that insulation will only render 
its maximum efficiency when properly applied, 
Johns-Manville also offers an application service 
of skilled construction units. These units are 
organized to handle every detail of your insula- 
tion requirements from plans to finished job. 


For details about Rock Cork, write for bro- 
chure DS-555, or get in touch with your J-M 
Insulation applicator. Johns-Manville, Box 290, 
New York 16, N. Y. 


Johns-Manville 


ROCK CORK 
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BY-PRODUCTIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
increase in hog marketings since late 
last week will probably result in a little 
more grease for the trade, but because 
of the light weights of hogs now being 
marketed the increase will be very 
small. Corn Belt centers report a heavy 
movement of hogs that could have been 
fed another 30 to 60 days, but the feed 
situation is very acute and many farm- 
ers are forced to move stock long before 
original intentions. It is just the re- 
verse in the cattle trade. Numbers con- 
tinue to be very light with many pack- 
ers operating on greatly reduced orders. 
Large market centers are receiving only 
a fraction of the number of cattle that 
were arriving at this time last year, 
although the number on feed for the 
winter season was reported to be near 
record levels. 


The drop in production of tallows 
and greases has limited volume of trad- 
ing on some grades to only a few tanks 
each week, although all grades are rep- 
resented in the list of sales. Tallow 
movement this week included choice at 
8%c; special, 84ec; No. 1 at 8%c, and 
No. 2 at 8%c. Grease sales included 
choice white at 8%c; A-white, 8%c; 
B-white, 8%c; yellow, 8%c, and house 
grease at 8%c. All sales are ceiling 
price, f.o.b. shipping points. 

NEATSFOOT OIL.—Production con- 
tinues on the light side with the limited 
offerings moving at ceiling prices. Or- 
ders, however, do not appear to be very 
broad. 

OLEO OIL.—Trade is lacking because 
of scarcity of supplies. 

STEARINE. — Market quoted nom- 
inal with very little trading reported. 

GREASE OIL.— Demand good and 
prices steady. No. 1 oil is 14c; prime 
burning, 15%c, and acidless tallow oil, 
13%e. 


The spot markets for vegetable oils 
remained almost featureless this week 
with the lack of offerings limiting trad- 
ing very acutely. The OPA did an- 
nounce this week that support prices for 
the 1946 crop of soybeans would be 
the same as ceilings now in effect for 
the 1945 crop. In accordance with the 
legal requirements that growers be 
given notice of proposed maximum 
prices 15 days ahead of crop planting, 
the following prices to producers are 
proposed for raw and unprocessed soy- 
beans: Maximum price per bushel of 60 
Ibs. to be $2.10 for U. S. Grade No. 2, 
Classes I and II, and $1.90 for U. S. 
Grade No. 2, Classes III, IV, and V. 
These proposed prices do not apply to 
sales of soybeans for use as seed for 
1947 plantings nor to sales for use in 
making products for human consump- 
tion that do not involve oil extraction, 
OPA said. 


OLIVE OIL.—As disclosed exclu- 
sively in this column on January 12, 
1946, negotiations were then under way 
for the exporting of olive oil from 
northern Africa. However, details were 
lacking at the time, but late this week 
the Department of Agriculture con- 
firmed the fact that 881,840 lbs. of soy- 
bean oil will be exchanged in the next 
quarter for a similar quantity of olive 
oil from Syria and Lebanon. The total 
is split between the two countries. 
While traders desiring a part of the ex- 
port order will receive licenses through 
the office of international trade, Depart- 
ment of Commerce, an additional cer- 
tificate of subsidy clearances from the 
Department of Agriculture is required. 
The certificates will clear through the 
New York office of the CCC upon pay- 
ment of a refund of the domestic sub- 
sidy of 3.75c per lb. on crude oil or a 4c 
per lb. on refined oil, the Department of 
Agriculture stated. 





—— 


BY-PRODUCTS MARKETS 
Blood 


Unground, loose ..... 


Digester Feed ities Secsastill 


Unit 
Ammonia 
-  $5.53¢ 


Unground, per unit ammonia.... $5.33 
Liquid stick, tank cars........ ety 
Packinghouse Feeds 
Carlots, 
i k t pond 
o% digester tankage, bulk........ $7 
0% digester tankage, bulk..... ; bay 
55% digester tankage, bulk......... . 65.68 
50% digester tankage, bulk. . . 60.28 
45% digester tankage, bulk..... ‘a 54.88 
50% meat, bone meal scraps, bulk... . 70.0 
IEE ns Ais itticncavnnsdon .. $0.45 
Special steam bone-meal..... 0.00@55.00 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50...............§ 35.00@36.00 
Steam, ground, 2 & 26....... 35.004 36.0 
Fertilizer Materials 
Per t 
High grade tankage, ground be 
10@11% ammonia ............... 3.85@ 4.000 
Bone tankage, unground, per ton.... 30.00@31.00 
PPT 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
85% protein iM $1.5 
— 2 SB rere 15 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)..................... $1.00" 
Hide trimmings (green salted).............. a) 
Sinews and pizzles (green, salted). % 
Per ton 
Cattle jaws, skulls and knuckles........... $45.00n 
Pig skin scraps and trim, per Ib..........74@7% 
Bones and Hoofs 
Per ton 
MOUS Gee, DOGF 000s vcccctcecsnes 1. eee 
ME Svaksvenbeacanesn 70.0 
a eS eer es 65.00@ 70.00 
ea ee 
Blades, auseedia, shoulders & thighs. 62.50@65.0 
SS ree ee nom! 
Hoofs, house run, assorted........... 40.00@ 45.0 
sKewebaadutds se vbwace ane t 
Animal Hair 
Winter coil dried, per ton........... 
Summer coil dried, per ton......... 35.00@37.5t0 
Winter processed, black, Ib........ 9 
Re eer » 4@4% 
Winter Processed, Se s 


*De notes ceiling price, f.o.b. shipping point. 
+Based on 15 units of ammonia. 


tDelivered Chicago. 








_ Wit Mi; bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS x 








AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


See 
s 


CHestnur 9630 
TELETYP® 
WESTERN UNION PHONE 
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HIDES AND SKINS 








eT 


New buying permits due Monday— 

Packer cattle kill estimated down at 

least 30 percent—OPA finally moves 
to curb custom slaughtering. 


Chicago 


HIDES.—Present indications are that 
the supply of packer hides will be very 
short again this month. The new per- 
mits become valid for trading on Mon- 
day, April 1, and traders have been 
endeavoring this week to line up offer- 
ings for their regular buyers. Some in 
the trade estimate that the total kill of 
all the larger packers, including the 
outside independent packers, is off about 
30 percent this month, with some pack- 
ers reporting kill down as much as 40 
percent. Two of the larger packers at 
Kansas City are understood to have 
shut down this week, with the inten- 
tion of staying closed until the start 
of a new accounting period, April 1; 
andseveral more smaller killers through 
the West have also closed down during 
the week. 

OPA moved this week to stop the ex- 
pansion and abuse of custom slaugh- 
tering of cattle and calves by an amend- 
ment to the beef ceiling regulations, 
restricting custom killing to killers cer- 
tified by the USDA under War Food 
Order 139 (in the case of non-federally 
inspected houses), and to killers who 
had been operating under a quota prior 
to the revocation of Control Order No. 
1 on Dec. 29, 1945. 

The lengthy statement of considera- 
tin accompanying this amendment 
makes rather frank admission of the 
widespread expansion and abuse of the 
custom slaughtering regulations. East- 


ern retailers, restaurants and night 
clubs have been buying cattle without 
regard to OPA compliance regulations 
as to average drove costs by grades, 
not being concerned with collecting the 
government subsidy which to a packer 
makes the difference between operating 
at a profit or a loss. These cattle, when 
custom killed, provided meat for the 
owners but also ran up the prices of 
live cattle to the point where legitimate 
packers were unable to buy livestock 
and stay in compliance. 


However, the new amendment ap- 
parently makes specific provision for 
exempting the locker trade. As long as 
the owner does not sell the meat, he 
can buy cattle and have them custom 
killed at one of the numerous locker 
plants which have sprung up during 
rationing, and store the meat for his 
own account. 


The USDA Meat Board estimated in- 
spected cattle kill for week ended March 
23 at 205,000 head, four percent under 
the 213,000 of previous week, and 25 
percent under the 272,000 of same 
week last year. 


There are strong indications that 
OPA plans to institute further killing 
restrictions in the very near future, 
possibly a return to the quota system in 
effect during the latter part of the war. 
The effect of present conditions on the 
tanning industry has been to cause an 
enormous waste of badly needed hides, 
through a reduction in packer slaughter 
and inexperienced handling and poor 
take-off of the resulting country mar- 
ket type of hide. 

The small packer market is expected 
to be active as soon as permits are re- 


leased, at the full ceiling of 15c fiat, 
trimmed, for all-weight native steers 
and cows, and 14c for brands, with bulls 
also probably moving at the ceiling. 

A few less desirable small packer 
hides were reported carried over last 
month in the Pacific Coast market but 
the bulk of offerings moved readily at 
the ceiling of 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. 

Country hides are expected to be in 
fairly liberal supply. During the last 
trading period, upper leather tanners 
took any 30/50 lb. country hides at the 
full ceiling of 15c flat, trimmed, or 14c 
untrimmed, with brands at a cent less; 
country bulls sold around 10%@llc 
basis natives. Buyers were inclined to 
discount heavier stock around %c, and 
renderers a shade more, but dealers 
have hopes of moving the heavy hides 
for export at the full ceiling. 


FOREIGN WET SALTED HIDES.— 
Press dispatches early this week told 
of the ending of the packing-house 
worker strike in the Argentine and the 
return to work on Tuesday and later 
of most of the employes. However, 
there have been no reports of hide trad- 
ing as yet. A report late last week 
showed total Feb. sales of 146,540 hides; 
of these, England secured 102,340, 
Sweden and France 10,000 each, Bel- 
gium 6,000, Holland 5,000, Switzerland 
4,000, Norway 3,000, and the U. S. 
6,200. 

CALFSKINS.—The Meat Board es- 
timated inspected calf slaughter for 
week ended March 23 for the whole 
country at 109,000 head, as compared 
with 105,000 previous week, and 138,000 
for same week a year ago. Demand 
next week is expected to be far in ex- 
cess of available offerings, with all calf 
and kipskin at the ceiling. 


SHEEPSKINS. — Offerings continue 
light on packer shearlings, with an 








The Popular 


dip galvanized after fabrication. 


NO. “50” by ST. JOHN 


“SAUSAGE MEAT” TRUCK 


low enough to’fit under a grinder or mixer, and the wheel arrange- 
ment allows it to be turned in its own length. Body made of No. 
12 gouge steel with double pressed rim. The corners are rounded 
and reinforced, all seams are welded. Entire truck body is hot 


E.G. JAMES COMPANY 


316 S. LA SALLE ST. CHICAGO 4, ILLINOIS © HAR rison 9066 





WRITE FOR DESCRIPTIVE LITERATURE AND PRICES 








ee 











Porteidge 











PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
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acute demand. Last confirmed trading 
was at $2.15 for No. 1’s, $1.60 for No. 
2’s, and $1.00 for No. 3’s. Couple cars 
moved this week at $2.15 for No. 1’s, 
the only grade involved; clips were 
included at $3.15@3.35 for regular run, 
while $3.50 or better is indicated as 
having been paid for picked points. 
Pickled skins are called strong at $7.75 
@8.00 per doz. packer production; in- 
dividual ceilings by grades govern sales 
but allocation of these pickled skins 
started early in March and some per- 
mits have not been filled. The permits 
expire at the end of the month, and 
new “licenses to hunt” will be issued 
buyers early in April. Packer wool 
pelts are quoted $3.92%4@4.00 per cwt. 
liveweight basis; inside price is credited 
as having been the low figure on recent 
Iowa packer sales and local offerings 
are more firmly held at $4.00 per cwt., 
with lower bids known to have been 
declined. Meat Board estimated kill last 
week at 420,000 head of sheep and 
lambs, 8 percent below the 456,000 re- 
ported previous week, but also 8 per- 
cent above the 390,000 last year. 


RECORD LAMB PRICE 


A shipment of 230 lambs, averaging 
97 lbs., brought a new high postwar 
price on the Milwaukee market late last 
week. Shipped by the Stokely Food 
Corp., Columbus, Wis., the lambs sold 
at $16 per cwt., plus $3.15 government 
subsidy, for a total of $19.15 per cwt. 





WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Prev. Cor. week, 

Mar. 29, '46 week 1945 
Hvy. nat. strs. @15% 15% @15% 
Hvy. Tex. strs. @l4% 14% @14% 
Hvy. butt 

vrnd'd strs @14% @14% @14% 
Hvy. Col. strs. @l4 @i4 @i4 
Ex-light Tex. 

CORB. ccccccce @15 15 @15 
Brnd’d cows... 14 14% @l4 
Hvy. nat. cows. 15 15% $33 
Lt. nat. cows.. 15 15% 15 
Nat. bulls..... 12 )12 12 
Brnd'd bulls... 1 11 11 
Calfskins ..... 27 23% @27 23% @27 
Kips, nat...... p20 @20 20 
Kips, — 17% 17% 17% 
Slunks, @1.10 1.10 1.10 
Slunks, on. 55 55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts. @15 15 15 
Brnd’d all-wts. p14 ais 14 
Nat. bulls..... 11% 11% 11% 
Brnd'd bulls... @10% 10% 10% 
Calfskins ..... 20%@23 20% @23. 0 20% @23 
Kips, nat...... $i 18 18 
Slunks, reg.... 1.10 1.10 1.10 
Slunks, bris.... @55 55 55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 


quoted flat, trimmed; all slunks quoted flat. 
COUNTRY HIDES 


Hvy. strs...... 14%@15 14%@15 15 
jad 8 COWS..... 144%@15 14 15 p15 
BES cccccecse 15 15 15 
paasemes eccece 15 @15 

ans bane 10%@11 10¥%@11 @11% 
Calfskine ceeee 16 


16 Gig 16 18 
Kipskins ...... 16 16 
Horsehides ....6.50@8.00 6.50 800 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @2.15 @2. 1.75@2.15 
Dry pelts...... 244%@ 25% 24 @25 25 @26 
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FRIDAY'S CLOSING 


Provisions 


There was considerable improvement 
in hog marketings at major centers, 
but volume of business in the provision 
market remained at a very low level, 
All offerings, the bulk of which are ip 
small lots, continue to move at full 
ceiling prices. Lard is also in good de. 


mand with supplies very light and 
prices holding firm. 
Cottonseed Oil 
March 14.31n; May 14.31b; July 


14.31b; Sept., Oct. and Dec. 14.31b. 


LIVESTOCK AT 67 MARKETS 


Receipts in February, 1946, local kill, 
shipments, as reported by the War Food 
Administration, Office of Production & 
Marketing Administration. 








CATTLE 
Local Ship- 
Receipts slaughter ments 
Feb., 1046 ....... 1,581,784 711,062 862,177 
Feb., 1,560,957 818,661 731,362 
5-yr. Feb. av.....1,225,682 711,615 505,780 
CALVES 
Dis BOOS cccasse 378,338 224,579 146,371 
Paka BED csccoes 389,922 267,437 120,242 
5-yr. Feb. av..... 241,964 127,683 
HOGS 
Feb., 1946 .......2,952,261 1,869,170 1,084,460 
th, OE caccsen 2,014,702 1,384,281 629,577 
5-yr. Feb. av.....2,916,227 2,107,771 807,881 
SHEEP AND LAMBS 
Feb., 1946 .......2,480,551 1,414,186 1,061,634 
iis Ie «castes 1,643,447 972,518 665,967 
S-yr. Feb. av..... 1,571,603 920,666 650,482 


CANADIAN EXPORTS 


Exports of meats and livestock from 
Canada during February, 1946, with 
comparisons: 








Feb., Feb., 

1946 195 
0 rrr TTT No. 5,490 3,142 
GED ccscccccceese No. 47 oD 
Hogs 139 1 
Sheep ... 87 15,108 
Beef .. . 21,396,500 13,698,000 
Bacon . . 34,581,000 29,850,000 
Pork coomt 745,700 625,600 
Mutton & lamb..... Lbs. 626,800 29,800 
Canned meats ..... Lbs. 9,627,050 5,065,428 
RE Nenvwhdssensed Lbs. 34,200 312,800 

2 mos. 2 mos. 

1946 1945 
Cattle 10,003 5,966 
Calves 76 1% 
ae 3 726 3 
Sheep : 180 27,210 
Beef . 45,399,900 32,253,500 
Bacon . 55,906,900 78,836,500 
Pork I 1,407,900 1,358,400 
Mutton and lamb...Lbs. 2,855,200 108,900 
Canned meats ..... Lbs. 30,690,387 7,850,965 
SE Sieiachendires Lbs. 44,400 929,200 


CANADIAN STORAGE STOCKS 
Mar. 1, Feb. 1, 
1946 peo 
ee , 698, 
Veal iniveethacetoseutae 1,738,480 3,112.99 
hon eeinerR 40,785,747 36, 782,58 
Mut. NG siacvesegael 3,814,961 5,728, 
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“Maw, don’t ye sometimes hanker 
for suthin’ to happen ?” 


The above is as good a cue as any to give you an 
important angle on Crown cans. Do you ever stop to 
think what happens to the wide array of products that 
are packaged in Crown cans?... Nothing... Noth- 
ing happens because products entrusted to Crown cans 
are safe. Crown cans—airtight, lightproof, sturdy — 
protect flavor, color and quality, from the time the 
products are packed until the time they are used. This 
angle is mighty important to your customers, too. 





FINE METAL CONTAINERS 





CROWN CAN COMPANY e PHILADELPHIA © Division Crown Cork & Seal Company, inc. « Baltimore, Maryland 
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Beef Black Market 
Rivals Prohibition 


Era, Ranchers Say 


E. WEYMOUTH, president of the 
ae Texas and Southwestern Cattle 
Raisers Association, told the House 
agricultural committee that subsidies 
and price controls threaten to produce 
a black market in beef that will rival 
the prohibition crime wave. He said 
that cattle raisers had submitted to gov- 
ernment regulations during the war 
through an attempt to “do our full 
duty.” 

“Although the government doesn’t 
seem to know it, we have learned from 
our returning soldiers that the war has 
ended,” Weymouth said. “We want to 
throw off these shackles that were 
placed on us and be allowed to function 
in the American way of life and busi- 
ness.” 

Joe Montague, prominent cattleman, 
testified that prices paid for range cat- 
tle since the beginning of the war have 
been satisfactory to producers, but 
ranchers would “rather get the subsidy 
out of our inventories so that when we 
evaluate an animal we know that’s 
what it’s worth.” 


Livestock Selling Gains 


Meanwhile, there was a moderate in- 
crease in livestock selling at major mar- 
ket centers this week. Cattle numbers 
at seven leading markets were 15 per 
cent above a week earlier while 20 major 
centers reported receiving 12 per cent 
more during the first half of the period. 
Hog numbers, as predicted last week, 
increased rather sharply with Chicago 
alone receiving 28 per cent more than a 
week earlier. 

This increased selling of both classes 
failed to relieve the tight market situa- 





tion and price changes were almost 
negligible. The trend toward lighter 
weights in hogs continued, with the fig- 
ure at Chicago moving down rapidly as 
a bigger percentage of the run was com- 
prised of fall farrowed pigs. At the 
same time, the increase in pork produc- 
tion was only minor because of the 
lighter average weight of stock. 

Price changes in the cattle market 
were of limited nature, with the bulk of 
offerings again being absorbed by east- 
ern order buyers and some small killers. 
This is the last-week of the month and 
most packers were light buyers as they 
tried to keep costs within compliance. 
March purchases of bovine stock during 
the period were reported to be among 
the smallest on record, but with new 
controls on custom slaughtering effec- 
tive next month some felt that down- 
ward price adjustments may be possible 
to permit larger purchases. 


END GOVERNMENT CONTROL 
OF CANADA MEAT PLANTS 


MONTREAL — Government control 
of Canadian packing plants dating back 
to October 11, 1945, when a strike 
threatened in a wage dispute, formally 
ended on March 17, Humphrey Mitchell, 
Minister of Labor, has announced. 

Three companies—Canada Packers, 
Ltd., Burns & Co., Ltd. and Swift Ca- 
nadian Co., Ltd.—were concerned in 
the dispute with the United Packing- 
house Workers (C.I.0.). Plants taken 
over by controllers were located in Van- 
couver, New Westminster, B.C., Ed- 
monton, Moose Jaw, Regina, Prince Al- 
bert, Winnipeg, St. Boniface, Man., 
Toronto, Peterborough, Ont., Hull, Que., 
and Moncton, N.B. 

Justice S. E. Richards of Winnipeg 
was appointed by the Federal Labor 
Department to investigate the dispute 
and an agreement was reached. 


— 


OPA, MID ACT TO EXPAND 
PANCREAS GLAND Suppty 


The shortage of pancreas glands for 
the manufacture of insulin has jm. 
pelled the government to take two steps 
in the last week in an effort to increase 
the supply. As reported in THE Ng. 
TIONAL PROVISIONER of March 23, page 
15, the federal Meat Inspection Division 
has ruled that pancreatic glands to be 
used for pharmaceutical, organothera. 
peutic or technical purposes may, under 
certain conditions, be shipped interstate 
whether or not they are prepared ing 
federal inspected plant. 

This week OPA issued Amendment 
20 to Second Revised Supplementary 
Regulation 14, increasing the price for 
individually frozen hog pancreas glands 
from 12c to 16c per pound, with similar 
increases in the prices for solid but not 
individually frozen, unfrozen, and uw. 
frozen and untrimmed hog pancreas 
glands. The amendment adds maximum 
prices for sheep pancreas glands, and 
adds the customary brokerage provi- 
sion, permitting %c brokerage payment 
by a buyer, that forms a standard pro- 
vision in the wholesale regulations. 

New maximum ‘prices, for sales and 
deliveries after April 1, f.o.b. shipping 
point basis, are as follows: 


cents 

per pound 

Hog pancreas glands (individually frozen)....,. 16 
Beef pancreas glands (individually frozen)......16 
Calf pancreas glands (individually frozen)......3 
Sheep pancreas glands (individually frozen).....16 


If the hog, cattle, calf or sheep pan- 
creas glands are sold frozen but not in- 
dividually frozen, the applicable maxi- 
mum price shall be reduced ec per 
pound. If the hog, cattle, calf or sheep 
pancreas glands are sold unfrozen, the 
applicable maximum price shall be re 
duced %c per pound. If the hog, cattle, 
calf or sheep pancreas glands are u- 
frozen and untrimmed, the applicable 
maximum price shall be reduced by not 
less than 5c per pound. 




















THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY | | 
Livestock Buying Sewice | | 











Order Buyer of Live Stock 
L. H. MeMURRBAY 


INDIANAPOLIS, INDIANA 














Ohio § | 
Omaha,Neb.  Cincinnati,Ohio Indi is, Ind. 
Nashville, Tex. 

Montgomery, Ala. 


La Fayette,Iud. Louisville, Ky. 
Stone City, lowa as 
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LIVESTOCK ORDER BUYING C0 


South St. Paul, Minn. 
West Fargo, N.D. 





Billings, Mont 
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on hard 
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Good a 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Mar. 28, 1946, 
reported by Office of Production & Marketing Administration: 
HOGS (quotations based 

on hard hogs) : Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
BARROWS AND GILTS: 

Good and Choice: 





S20060 Ibe... .-. -G14.25-14.85 GIS. emly §. 2.20 0ccce Goccccccccs Qocccccccce 
140-160 Ibs...... 14.50-14.85 14.80 only 14.50 only 14.60 only 
160-180 Ibs .. 14.85 only 14.80 only 14.50 only 14.60 only 
180-200 Ibs ... 14.85 only 14.80 only 14.50 only 14.60 only 
290-220 Ibs . 14.85 only 14.80 only 14.50 only 14.60 only 
299-240 Ibs . 14.85 only 14.80 only 14.50 only 14.60 only 
940-270 Ibs 14.85 only 14.80 only 14.50 only 14.60 only 
% 200) Ibs 14.85 only 14.80 only 14.50 only 14.60 only 
300-330 Ibs 14.85 only 14.80 only 14.50 only B ) 14.60 only 
330-360 Ibs 14.85 only 14.80 only 14.50 only 14.55 only 14.60 only 
Medium: 
160-220 Ibs...... 13.50-14.85 14.25-14.80 14.00-14.50 14.25-14.55 14.25-14.60 
sows 


Good and Choice 

270-300 Ibs. 14.10 only 14.05 only 1 
300-330 lbs 14.10 only 14.05 only 1: 
330-360 bs 14.10 only 14.05 only 1: 
360-400 Ibs 14.10 only 14.05 only 1 


5 only 13 13.85 only 
only 13.80 only 13.85 only 
only 13.80 only 13.85 only 
3.75 only 13.80 only 13.85 only 


3.80 only 








Good 

400-450 Ibs.... 14.10 only 14.05 only 13.75 only 13.80 only 13.85 only 
450-550 Ibs .. 14.10 only 14.05 only 13.75 only 13.80 only 13.85 only 
Medium 

250-550 lbs 11.50-13.50 13.25-14.05 13.25-13.75 13.60-13.80 13.60-13.85 


PIGS (SLTR.) 
Medium to Choice 
90-120 Ibs...... 12.00-14.85 13.50-14.80 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice 


700- 900 Ibs..... 16.75-17.50 16.50-17.25 
900-1100 Ibs 17.00-17.75 16.50-17.50 
1100-1300 Ibs 17.25-18.00 16.50-17.50 
1300-1500 Ibs 17.25-18.00 16.50-17.50 





STEERS, Good 





700- 900 Ibs 15.50-16.75 14.75-16.50 14.25-16.50 
900-1100 Ibs 16.00-17.00 14.75-16.50 14.50-16.50 
1100-1300 Ibs 16.25-17.25 15.00-16.50 14.50-16.50 
1300-1500 Ibs. . 16.25-17.25 15.00-16.50 14.50-16.50 


STEERS, Medium 


700-1100 Ibs 13.25-15.75 12.75-14.75 12.50-14.75 12.50-14.75 11.75-14.50 
1100-1300 Ibs..... 13.75-16.00 13.00-15.00 .......... 13.50-14.75 12.00-14.50 
STEERS, Common 

700-1100 Ibs. - 11.50-13.75 11.00-13.00 10.50-12.00 10.50-12.25 10.00-12.00 
HEIFERS, Choice 

600- 800 Ibs - 16.00-17.25 16.25-17.50 15.75-17.00 16.00-16.75 16.00-17.25 

800-1000 Ibs..... 16.50-17.50 16.50-17.50 15.75-17.25 16.25-17.00 16.25-17.50 


HEIFERS, Good 


600- 800 Ibs..... 15.00-16.00 14.25-16.25 14.25-15.75 14.75-16.00 14.00-16.25 
800-1000 Ibs . 15.50-16.50 14.50-16.50 14.50-15.75 15.00-16.00 14.00-16.25 


HEIFERS, Medium: 


500- 900 Ibs..... 12.00-15.00 11.50-14.50 11.25-14.00 11.50-14.50 11.50-14.00 
HEIFERS, Common: 
500- 900 Ibs..... 10.50-12.00 9.50-11.50 10.25-11.25 10.25-11.50 9.50-11.50 


COWS, All Weights 
TED cssecccscse. 2440 


“15.00 12.50-14.25 12.25-14.25 12.25-14.00 11.25-13.50 
Medium ......... 12.00-14.00 10.00-12.50 10.50-12.25 75 is] 9.75-11.25 
Cutter & Com.... 8.00-12.00 8.00-10.00 7.75-10.50 7 t 8.00- 9.75 
Canner _> 7.00- 8.25 7.00- 8.00 6.75- 7.75 5 7.00- 8.00 





BULLS (Ylgs. Excl.), All Weights: 





Beef, good . 13.50-15.00 13.00-14.15 13.00-13.75 12 13.00-14.25 
Sausage, good .. 13.00-13.50 11.50-13.00 12.25-13.00 12 5 11.75-13.00 
Sausage, med.... 12.00-13.00 10.50-11.50 11.00-12.25  11.25-12.50 10.50-11.75 
Sausage, cut. & 

com. ... .. 10.00-12.00 9.00-10.50 9.00-11.00 8.75-11.25 8.50-10.50 
VEALERS: 
Good & choice... 14.50-17.00 13.50-17.90 13.00-15.00 14.00-17.00 14.50-16.50 
Com. & med 9.50-14.50 9.75-13.50 9.50-13.00 9.00-14.00 10.00-14.50 
Se 8.00- 9.50 6.50- 9.75 8.00- 9.50 6.00- 9.00 7.00-10.00 


CALVES 





Good & choice 13.50-15.00 5.50 12.00-14.50 12.50-15.00 ........ 
Com. & med 10.00-13.50 12.50 9.50-12.00 9.00-12.50 .......... 
Cull ... 8.00-10.00 9.50 8.00- 9.50 6.00- 9.00 


SLAUGHTER LAMBS AND SHEEP: 





LAMBS 

Good & choice... 15.75-16,00 15.75-16.65  14.75-15.35 5.00-15.75 
Med. & good... 14.00-15.50 13.75-15.50 13.00-14.60 2.75-14.75 
Common : 12.00-13.25 11.50-13.00 11.00-12.50 0-12.50 
EWEs: 

Good & choice... 7.75- 8.25 7 25- 7.75 7.50- 8.00 7.50- 8.00 7.50- 8.75 
Com. & med. . 6.50- 7.75 6.00- 7.0 6.50- 7.35 6.25- 7.25 5.50- 7.25 
Quotations on wooled stock based on animals of current seasonal market 


Weights and wool growth 


yeartations on slaughter lambs and yearlings of Good and Choice and of 
um and Good grades, and on ewes of Good and Choice grades, as combined, 


ae neat lois averaging within the top half of the Good and the top half of 
¢ Medium grades, respectively. 
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The Early Bird Gets the Worm | 
—And Ham Molds Too! 


ITS NOT JUST 
ANOTHER MOLD 


It's 
Different | 


(CAAA 
eel 
ee, 





Before you know it, Mr. Packer, sizzling 
summer days will be here. Summer stimu- 
lates the demand for boiled hams. That's | 
why it’s wise to anticipate your ham mold 
requirements NOW. We suggest you check 
your ham molds and decide how many 
should be replaced, also how many more 
you will require to meet your peak produc- 
tion. With a limited amount of steel avail- 
able, our policy is to fill orders as they come 
—with HOY STAINLESS STEEL MOLDS. 
Play safe—order NOW! 


HOY EQUIPMENT Co. 


2370 N. 31st St. MILWAUKEE 10, Wis. 











aelal! furte, 


) in 
Noturg/ Co ae 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 
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PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


he CREATORS DESIGNERS MULTICOLOR PRINTERS 





SouTHEASTERN Live Stock Orper Buyers 
223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 
LouISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JACKSON 6492-1835 











For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA 








Wilmington Provision Company 


Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
+ U. 8S. GOVERNMENT INSPECTION 
| WILMINGTON, DELAWARE 











Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 




















WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

| Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended March 23, 1946. 


CATTLE 


Week 

ended 

Mar. 23 
Chicago 7.. 
Kansas City. 
Omaha* 
East St. Louis 
St. Joseph. 
Sioux City. 
Wichita* 
Philadelphia 
Indianapolis 
New York & 


St. Paul . 
Milwaukee 





Jersey City. 12,117 
Okla. City*. 5,579 
Cincinnati 4,868 
Denver 6, 

13,895 


Total 92.031 107,255 147,330 


*Cattle and calves 


HOGS 
Chicago . T0,459 62.309 58,110 
Kansas City 23,47 24,588 








Omaha 33,642 34,242 

East St. Louis' 49,995 49.839 

St. Joseph 16.911 16.837 

Sioux City. 22.967 25.680 
Wichita . 3,2 2.906 
Philadelphia . y 8,062 
Indianapolis .. 11,821 10,265 

New York & 

Jersey City... 34.278 38,508 38,658 
Okla. City.. 8,727 7.651 7.77 





‘. ‘ 
15,982 13,139 


Cincinnati 13,484 

Denver 10,464 11,432 9,863 

St. Paul 17.649 21,071 20,096 

Milwaukee . B660 3,717 4,630 
Total 330,379 333,084 330,934 


‘Includes National Stock Yards, E 
St. Louis, Ill., and St. Louis, Mo 


SHEEP 


Kansas City 
Omaha 








East St. Louis 4,466 140 
St. Joseph 20.975 19.828 
Sioux City 9.920 15,653 
Wichita 4.014 7.032 
Philadelphia 2 587 3.313 
Indianapolis 3,338 1,867 


New York & 
Jersey City 
Ikla. City 

Cincinnati . 202 408 

Denver ... 

St. Paul... 

Milwaukee 
Total 194,482 327,110 198,229 
+Not ineluding directs 


NEW YORK LIVESTOCK 

Livestock prices at Jersey 
City, Mar. 25, 1946: 
CATTLE: 


Steers, gd. & ch. . .818.00€@ 18.60 


Cows, com. & med 10.50@ 12.50 
Cows, can. & cut . T.50@ 9.75 
Bulls, com. & gd..... 10.754€@13.00 


CALVES 


Vealers, gd. & ch s 18.60 

Calves, med. to gd 14.004 16.50 
HOGS 

Sl TO Wiscc0d ceensebbawds $15.30 


LAMBS 


Lambs, med 
Ewes, med. 


to ch... 
to gd.. 


.$16.00@ 16.50 
5.00@ 8.00 
Receipts of salable live- 

stock at Jersey City and 41st 

St., New York market for 

week ended Mar. 23, 1946: 

Cattle Calves Hogs* Sheep 


Salable .... 615 951 290 215 
Total (inel. 


directs) ..4,454 6,937 19,459 39,523 
Previous week 
Salable 678 776 338 406 


Total (inel. 
directs) .5,835 5,814 17,435 45,710 


*Includes hogs at 31st street. 

















CORN BELT DiREcr 
TRADING 


(Reported by Office of Producti 
Marketing Administration y & 


Des Moines, Ia., Mar, ) 
At the 19 concentration Yards 
and 11 packing plants in Towa 
and Minnesota, hog pp; 
were generally steady for the 
week. 

Hogs, good to choice 

160-180 Ib 

180-240 Ib 


240-230 Ib 
330-360 Ib 


$13.73@14.4; 
14.0@ 144 
14.0@l4g 
14.0@ 14.4 


Sows 
270-330 Ib $13.45@13.% 
400-550 Ib... ... 13.40@ 13% 


Receipts of hogs at Com 
Belt markets, for the week 
ended Mar. 28 were as fol. 
lows. 





This Same day 

week last wh. 
Mar. 2: 44,404) 24.500 
Mar 37.500 18,30 
Mar. 2: 26,500 24.00 
Mar. 26 26,000 16.300 
Mar. 27 26.900 26.8 
Mar. 2S 32,000 40.00) 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended 
March 23 were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 





ENDED Cattle Hogs Sheep 
Mar. 23. . .246,000 325,000 263,000 
Mar. 16 247,000 333,000 285.000 
1945 ......288,000 333,000 301,000 
1?44 . 222,000 713,000 272.00 
1943 . . .233,000 478,000 314,000 


AT 11 MARKETS, 
WEEK ENDED 





Mar. 23 
Mar. 16. 
1945 . 
1944 .. 
1943 ... 


AT 7 MARKETS, 
WEEK 





ENDED: Cattle Hogs Sheep 
Mar. 23...166,000 228,000 156,00 
Mar. 16...173,000 228,000 174,00 
1945 . 210,000 233, 24,000 
1944 168,000 513,000 190,00 
1943 . .171,000 334,000 226,00 


CHICAGO 
HIDE MOVEMENT 


Receipts of hides at Chi- 
cago for the week ended 
March 23, 1946, were 9,6li, 
000 Ibs.; previous week Il; 
403,000 Ibs.; same week last 
year 8,138,000 Ibs. January! 
to date, 92,711,000 Ibs.; for 
the corresponding period 4 
year earlier, 94,262,000. 

Shipments of hides from 
Chicago for week ended 
March 23, 1946, were 4,253; 
000 Ibs.; previous week 3 
530,000 Ibs.; same week last 
year 4,351,000 lbs.; January 
1 to date 52,844,000 lbs.; com 
pared with 53,740,000 
shipped during the come 
sponding period last year 
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i 
Pt 


Purchase 
st principa 
ng Saturd: 
ported to 
sIONER 


Armour, 
pers; Swift 
pers; Wils 
Ship 
18,221 hog: 
Total: 9 


0.500 hog: 





\rmour 
Cudahy 
swift 
Wilson 
Campbell 
Kornblum 
Others . 


Total 


Armour 
Cudahy 
Swift 
Wilson 
Independer 


Others 





Totai 
443 hog 


Armour . 
Swift 
Hurter 
Krey ... 
Heil 
Laclede . 
Sieloff 
Others 
Shippers 


Total 


Swift 
Armour 
(thers 


Total 
Not ine’ 
1520 hog: 
lirect 


Cadahy 
Armour .. 
Swift 
Others 
Shippers 


Total 


Cudahy 
(uggen- 
heim 
Dunn- 
Ostertasg 
Dold 
Sunflower 
Others 


Total 


Armour 
Wilson 
Others 


Total 
Not ine! 
and 6,661 


all's 
Kahn's . 
Lorey 
Meyer 
Sehlachter 
Schroth . 
National . 
Others ... 
Shippers 


Total . 


Not incl 
hogs boug 


The Nai 








1G 13.19 
10 13.% 
Corn 
week 
is fol. 


ame day 
ist wk. 


24,500 





mar- 
ended 
d to be 


Sheep 
263,000 
285,000 
301,000 
272,000 
314,000 


Hogs 





it Chi- 


9,611, 
ek 11; 


yuary | 


3.; COM 





PACKERS’ 
PURCHASES 


~yrchases of livestock by packers 

L wecipal centers for the week end- 

weaturday, March 23. 1946, as re- 

sorted to THE NATIONAL PROVI- 
sIONER: 

CHICAGO 
our, 1,183 hogs and 436 ship- 
Armwift, 113 hogs and 1,153 ship- 






pers: Wilson, 1,852 hogs; Agar, 1,529 
hogs: Shippers, 7,611 hogs: Others, 
18,221 hogs 
Total: 9.956 cattle: 2,720 calves; 
30,509 hogs; 15,211 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
00 164 488 1.555 
ouae DAS 158 370 «2108 
swift fe nl + 494 1.695 
Wilson 212 239 466 «1074 
Campbell . a on 
ol am. . t 7 
= .. 11,484 205 3.384 4.391 


Total «014,337 1,001 5,202 10,823 


OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour i = 
jahy 9.715 
oeitt. 7am 13,096 
Wilson . os 





Independent . 


Others ° 7.433 es 
Cattle and calves: Eagle, 127; 
Greater Omaha, 210: Hoffman, 126; 
Rothschild, 454: Roth, 333; South 
Omaha, 1,967; Kingan, 1,064 Mer- 
hants, 4; Live Stock, 40. 
Total: 18,878 cattle and calves; 





9.443 hogs and 25,931 sheep. 


E. 8T. LOUIS 














Cattle Calves Hogs Sheep 
Armour... 138 752 3.209 2,072 
Swift ..... 236 967 2,403 1,607 
Hurter ... 367 2.847 205 
ee ; 1,270 
i eee 1,167 
Laclede ... e« os 1,398 
Sieloff .... 1,040 eux 
Others .... 7 3 582 
Shippers .. 5, ™ 13 

Total ... 8,130 5,341 28.679 4,466 
8ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift . 1,607 315 3.569 12,913 
Armour... 677 63 3.084 6,382 
Others . 4,036 697 1,649 1,446 

Total ... 6,320 1,075 8,302 20,741 
Not including 3 cattle, 44 calves, 
9520 hogs and 1,680 sheep bought 
lirect. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Codahy ... 4,067 25 8.125 
Armour ... 2,882 15) 7,547 
Swift ..... 2,423 1 4,75: 

Others .... 1,001 . ie es 
Shippers . .13,309 14 9.713 1,083 
Total .. .23,682 72 30,140 10,526 
WICHITA 

Cattle Calves Hogs Sheep 
Cudahy 302, 337 «2,123 +4,014 
Guggen- 

heim ... 266 
Dunn- 

Ostertag. 92 P 183 
Dold ..... 199 x 779 
Sunflower. = 55 as 214 pies 
Others .... 2,701 . 1,942 36 


337 5.241 4.050 
OKLAHOMA CITY 


Total ... 3,615 k 





Cattle Calves Hogs Sheep 

Armour 457 318 957 2.050 

Wilson... 270 © 427 «:1,207 780 
Others .... 313 9 992 

Total ... 1,040 74 3,156 2,830 


Not ineluding 133 ¢ 3.57 
4. £ 133 cattle, 5.571 hogs 
and 6.661 sheep bought direct. 


CINCINNATI 








Cattle Calves Hogs Sheep 
Gall’s .... 177 
Kahn's ee 479 use a ies ‘a 
ra 
Meyer... “9 2: te 
Aalachter 2g a9 * 
‘hroth... 159 -. o 8 
National “ — fe ,809 . 
Others ....1316 28 24 
Shippers .. "176 ITD fi 
Total ... 2.172 1.695 13,436 — “201 


Not including 4,189 © 


attle a 3,58 
"8 bought Givect. ittle and 3,531 





FORT WORTH 















Cattle Calves Hogs Sheep 
Armour ... 159 403 2,328 12 5 
ss ee 154 156 2,766 1: 
Blue 
Bonnet 297 10 06 - 
105 aa 409 ee 
Rosenthal... 109 44 462 210 
Total .. S24 613 6,061 25,521 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 857 90 2,782 10,165 
EE as-060 834 2,143 9,505 
Cudahy ... 236 4.043 
Others .... 3,923 2 4,939 
Total ... 6,103 : 275 47,313 28,652 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 1,026 3,244 7,103 
Cudahy ... Ys1 soe 
Rifkin .... 22 
Superior .. . cee ees 
Swift . 4,092 10,546 5,865 
Others 1,773 eee 
Total ... 8,771 10,212 17,649 9,648 
TOTAL PACKER PURCHASES 





Week 
ended Prev 
week 
Cattle . 117,845 
Hogs 179,170 
Sheep 172,152 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 










Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 

Mar. 22.. 1,676 834 16,177 3,814 
Mar. ee 437 102 8,100 2,204 
Mar. 25..13,884 795 6,862 
Mar. 26.. 7,627 SOD 3,383 
Mar. 27..10,383 959 Z 
Mar. 28.. 5,000 
*Wk. 

so far. .36,894 
Wk. ago. .36,490 
1945 .....45,792 
1944 .....39,428 


cattle, 
5,916 sheep direct to 


*Including 383 
24,404 hogs and 
packers. 


247 «calves, 











SHIPMENTS 
Cattle Calves Hogs Sheep 
17 2,440 2,567 
re 176 1 
304 4 1,372 
189 1,197 
403 957 
200 2,000 
7 1,096 6.2 5,026 
7 4, 7.191 
1945 .....18,269 1,086 3,998 13,051 
BOGS snsee 5,057 531 4,620 4,963 
MARCH RECEIPTS 
1946 1945 
Cattle 
Calves 
ee 





MARCH SHIPMENTS 





1946 1945 
CITES cccvccceces 99,859 85,218 
er 29,666 27,438 
WE icneessesas 33,459 36,918 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Mar. 28, 1946: 





Week ended Prev. 

Mar. 28 week 

Packers’ purch 19,203 
Shippers’ purch.... 9,374 5.685 
ONE 06408 sbe<0% 35,099 24.888 


PACIFIC COAST LIVESTOCK 


Receipts for five days 
ended March 22: 


Cattle Calves Hogs Sheep 





Los Angeles..7,455 799 822 146 
San Francisco 70 750 1,475 
Portland ....1,765 200 665 1,000 


The National Provisioner—March 30, 1946 











ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified’”” HAMS « BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














Superior Packing Co. 


Price Quality Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 















* 


SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
—=—=THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


* 





WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA. 
458-11th St, SW. 2 NORTH 17th ST. 317 E. Campbell Ave. 














HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 


Boston, Mass, A. L. Thomas 


Washi , D.C. 
F. C. Reger: Co. —_ 


Philadelphia, Pa. 
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CHECK THESE 


ANSWERS ON 





Are you using the right grade? ral Oo DO 
Are you using the right grain? . fs 
Are you using the right amount? [] 





@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 
Service Dept. IY-6. 














STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 











THE E. KAHN’SSONSCoO. 


| CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Cliayton P. Lee, 515 11th St., S. W. 























RATH MEATS 


finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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MEAT SUPPLIES AT EASTERN MARKETs 


(Reported by the U. S. Department of Agriculture, Production & M 
’ arketing 


Administration.) 


WESTERN DRESSED MEATS 


New York Phila, Botts 
4,376 1,883 ia 


STEERS, carcass Week ending March 23, 1946... 


Week previous .......... ‘ 4,431 2,305 red 
Same week year ago.... : 6,036 2,058 Lis 
COWS, carcass Week ending March 23, 1946 2.770 © 2,108 gy 
Week previous .......... . 2,263 2,478 a 
Same week year ago..... ja 1,621 1,884 tw 
BULLS, carcass Week ending March 23, 1946... 142 15 * 
Week previous .......... 193 19 
Same week year ago...... 2481, 5 u 
VEAL, carcass Week ending March 23, 1946... 14.818 619 t. 
Week previous .......... , 12,232 699 ry 
Same week year ago..... : 18,370 1,070 rom 
LAMB, carcass Week ending March 23, 1946... 42,791 9,981 14,56 
Week previous ........... - 46,875 12,493 gag 


Same week year ago. 


ee 8,632 17.0 
Week ending March 23, 1946... 


MUTTON, carcass 853 mm 
Week previous ............ 112 a9 
Same week year ago..... . 439 12s 


Week ending March 23, 1946. ..1,1% 
OD oc dvteeccccevese 
Same week year ago........... 
Week ending March 23, 1946... 
We GED Sencsseseceeanes 
Same week year ago...... — 


LOCAL SLAUGHTER 


PORK CUTS, Ibs. 262,749 91, 
468,118 ge, 

761,105 41,99) 
BEEF CUTS, Ibs. ° 














CATTLE, head Week ending March 23, 1946... 9,980 3,692 
fe 11,041 3.874 
Same week year ago........... 12,134 2,651 
CALVES, head Week ending March 23, 1946... 8,306 2,550 
WP OO oe bcetdndbcssucd 7,337 2, 
Same week year ago.......... 6,858 2,732 
HOGS, head Week ending March 23, 1946... 34,278 9,545 
WOE SOOT o006scvccsces . 38,503 8,062 
Same week year ago........... 38,542 9,962 
SHEEP, head Week ending March 23, 1946... 52,283 2,587 
NPE NEED ddcpascaiecice<s 3 5 3,313 





2,821 _ 

Country dressed product at New York totaled 11,998 veal, no hogs and 1 
lambs. Previous week 14,607 veal, no hogs and 85 lambs in addition to that 
shown above. 


Same week year ago........... 





WEEKLY INSPECTED SLAUGHTER 


Further declines in the processing of meat animals was 
noted at 32 centers during the week ended March 23, All 
totals, with the exception of sheep and lambs, were smaller 
than for the same week of last year. It was the first time 
the hog slaughter dropped under levels of a year ago in sev- 
eral months. However, this trend is not expected to continue 
for marketings have been heavier this week and may con 
tinue so for some time to come. 


Cattle Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City.... 9,980 8,306 34,278 52,28 
Baltimore, Philadelphia ............ 4,658 867 11,348 9,000 


NORTH CENTRAL 





Cincinnati, Cleveland, Indianapolis.. 10,235 40,190 
CRECRD, TEER cccccccccvcccwceses 14,555 70,459 3175 
St. Paul-Wis. Group'........ PC 64,251 14,557 
Oe, Be BOG, ccccccesenvs eee 49,995 & 
GROG GEE sccccccccccsvvccccecs sae wae 22, 
DE ee dbes aeew dink tebe Ves .. 16,709 33,642 32,18 
ENS ee ws . 7,530 23,978 ea 
Iowa & So. Minn.*.......... snc vae- ae 137,717 
os ne . 1,677 19,839 ee 
SOUTH CENTRAL WEST".. trace Cn 36,437 50,158 
ROCKY MOUNTAIN® ..... sian 6,092 11,418 18 
PE . 656 0Sb-bn-0 cece eckeceecns 18,100 25,239 60,761 
ae er 136,372 580,708 352,078 
Total last week............ sosceckOeel 588,198 = 
Dates Bast PERS... ccscccccssecsccess 203,610 7 596,318 33 


1Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. Includes St. Louis National Stockyards, E. St. Louis, IL, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert La, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., pie 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tite, 
‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. ede 
Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utab. i 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing PB 
located at Albany, Columbus, Moultrie, Thomasville and 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fis: 


Cattle Calves Hoes 
Week ended Mar. 22..........ccscsccecserecees 578 a = 13881 
RE WEE oi cecccccccccdesisecucencesespeesees 565 325 
EASE YORE ccccccssccccccccssevsescccccccssccves 1,136 2 
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(LASSIFIED ADVERTISEMENTS 


Position Wanted 


Undisplayed; set solid. Minimum 
additional words 15¢ each. 
" special rate: minimum 20 words $ 

words 10c each. Count address or 
as four words. Headline 75c¢ extra. 

advertisements 75c¢ perline. Displayed; $7. 
perinch. 10% discount for 3 or more insertions. 


st 
still 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Plants Wanted and for Sale 


Equipment for Sale 





mu: 2 1 th le in G 
ssfSAGE FOREMAN: Learned the trade in Ger- 
SA0SAE ployed 16 years with one of largest meat 
en in country. Still employed but desire posi- 
SS in vicinity of New York city. Can take com- 
ate charge of labor, train help, and purchase 
- plies. Excellent references. W-80, THE NA- 
xAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il 





—_—_—_— iy TE Se ee 
SAUSAGE FOREMAN: Practical, all around man, 
age 39, lifetime experience, now employed. Stand- 
ard items. loaves and sales promotion items. Con- 
nection with aggressive concern desired. Ww rite Box 
Wal, THE NATIONAL PROVISIONER, 407 5S. 


Dearborn St., Chicago 5, 


Help Wanted 


PLANT SUPERINTENDENT: Exceptional oppor- 
tunity to take full charge of processing and de- 
velopment for meat packing and sausage manufac- 
turing business slaughtering approximately 2,000 
150 cattle, and manufacturing 175,000 
pounds sausage products per month. Must be 
experienced and willing to demonstrate ability as 
well as train and manage plant personnel. An 
executive type man is required who can maintain 
high quality and efficient production while plan- 
ning to meet changing economic and competitive 
conditions. Salary will fit the needs of the man 
selected. Apply in writing, with photograph, giv- 
complete details of background, experience 
and all relevant qualifications to—John R. Hart- 
man, Management Service Company, 1737 Chestnut 
St., Philadelphia 3, Pa. 











Eastern Sales Representative 


OM established manufacturer of meat 
plant equipment requires eastern U. S. sales repre- 
sentative. Must be experienced in packing plant 
procedure. In reply state requirements and salary 
expected. W-66, THE NATIONAL PROVISIONER, 
7S. Dearborn St., Chicago 5, III. 


packing 





PRODUCTION SUPERINTENDENT: Wanted by 

ndent sausage manufacturer in mid- 
west. Will have charge of — we and smoked 
meat production. Give age and details of past 
ered and a! cupectet. Write Box W-383, 
NATIONAL PROVISIONER, 407 8S. Dearborn 
&., Chicago 5, Ill. 





WANTED: College graduate and cost accountant 

has knowledge of packing house costs. This 
position offers an opportunity to become assistant 
to the general manager if you can qualify. Plant 
leated in the Pittsburgh district. Write full de- 
tails. W-63, TH NATIONAL PROVISIONER, 
#7 8. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced pork kill 
Splendid opportunity with aggressive eastern 
packer. References required. Apply Box W-56, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
8t., Chicago 5, Ill. 


cut foreman. 





SALESMEN: Experienced sausage casings, with 
following. All territories open. Salary and com- 
mission. Replies strictly confidential. W-84, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y 


Equipment Wanted and for Sale 
MEAT PACKERS—ATTENTION 


POR SALE: 1-Anderson #1 expeller, 15 H.P. 
AC. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls: 1-Brecht 1000 lb. meat mixer; 
l4vx12 mechanical cooker; 1 #41 meat grinder; 
122 Buffalo silent 








eutter; 1-Cressy 2355 and 
1Vietor $3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 


Product: . ; en 
city 7 1” Inc., 14-19 Park Row, New York 





POR SALE: Three (3) 1100 ton French presses 
complete with steam pumps, recording gauges, air 
oan valves. Used less than one year. Now 
SION ble. =W-18, THE NATIONAL PROVI- 

ER, 740 Lexington Ave., New York 22, N. Y. 





RANTED: One 10-pocket M & S filler suitable 
or corned beef hash size 300 and 401 cans. 


Albert F. Goetze, Inc > 2 a 
more 3, cone ne., P. O. Box 1017, Balti 





 anncliaie 

WANTED TO BUY: Ne 

, ) : New or used g 
— 120 millemetre 
tiea 


allon glass jars 
o re opening, any quantity, for 
2 ey aking Co. Ine., 707 South St., 





naNTED: One good used 200 to 300 Ib. sausage 
with two outlets, complete with air com- 


bessor. Seroggin Products C ; re ‘ 
Little Rock, = beg ts Co., 1604 West 14th St., 








FOR SALE: Well established rendering plant, 
fireproof buildings, eighty-two acres of land, good 
office building. Plant is fully equipped, and 
located 77 miles north of Milwaukee, Wisconsin. 
FS-76, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 











FOR SALE: Small well established plant with 
capacity of 200 cattle and 300 hogs per week. 
Sales $10,000.00 per week. Modern 5 room home 
close to plant. Price $55,000.00. FS-86, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
eago 5, Ill. 








WANTED: Small to medium provision manufac- 
turing facilities in New York City. Interested to 
purchase with or without present management re- 
maining or take part interest. B.A.I. inspection 
preferred. W-57, THE NATIONAL PROVISION- 
ER, 740 Lexington Ave., New York 22, N. Y. 


WANTED: 





Small packing or slaughtering plant. 
All or part interest. Reply confidential. Private 
party. W-85, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





Miscellaneous 





WE DO CUSTOM 
BONING AND CURING 
UNDER GOVERNMENT 

INSPECTION 


WE DO CUSTOM 
RENDERING 
FOR NEW YORK STATE 
CONSUMERS ONLY 
REASONABLE RATES 


New York Meat Packing Co., Inc. 
656 Bergen Ave. New York 55, N. Y. 





We are in the market to buy 
CANNED MEATS 
including: 

Vienna sausage Bacon 
and other quality canned meat products. 


MARTIN PACKING COMPANY 
127 Belmont Ave. Newark 3, N. J. 





We want to buy 
RENDERED BEEF FAT 


any quantity, in 50 lb. containers or 
tierces. 
MARTIN PACKING COMPANY 
127 Belmont Ave. Newark 3, N. J. 





For Sale—Hundreds of Salesmen! 


Our organization regularly contacts thousands of 
wholesalers, jobbers and distributors, voluntary 
and national food, drug, variety and department 
store buyers. We offer reputable food manufac- 
turers a nationwide sales staff. We will give your 
products coast-to-coast distribution. Our service is 
not expensive, it’s highly profitable. With twenty 
years of practical experience, we have the ‘“‘know- 
how.’’ Write Consolidated Distributors, Inc., 1100 
Dime Bank Building, Detroit 26, Michigan. 


LOOKING FOR STORAGE? 


Have available prompt shipment 8 M and 10 M gal. 
used tank car shells, with and without coils, 
reasonable. W-71, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 








Long established food products concern desires tak- 
ing on additional lines, through part interest or 
purchase, with present management remaining. 
Principals only. Reply, stating details. W-61, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 
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WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 


Barliant and Co. include below some of 
their current machinery and equipment 
offerings, available for prompt ship- 
ment unless otherwise stated, at prices 
quoted FOB shipping points, subject to 
prior sale: 


1—SILENT CUTTER, 290 
emptying, 6002 cap., 40 HI 

1—SILENT CUTTER, 350 Buffalo, self- 
emptying, with 30 HP motor.......... $1500.00 

1—SILENT CUTTER, #43B Buffalo, with 


Boss, Self 
Z .. .81700.00 


25 HP motor, 2 sets knives... -++++-$ 450.00 
1—SAUSAGE STUFFER, 200% Oppen- 

heimer, with valves................... 85.00 
1—AIR COMPRESSOR, Curtis 3%x3% 

water cooled, duplex, complete unit 


with 5 HP motor, mounted on tank...$ 175 
1—MEAT MIXER, 1500% Buffalo, Vac- 

uum; recently rebuilt, with like new 

15 HP motor 


TITTTTI TTL TTT TTT 750.00 
1—MIXER, 400% Mechanical, tilt-type, 
Cs Me SI ctr cacdevicscdénes -8 325.00 
1—-MIXER, Triumph 400%, double arm, 
We WD nawbivensontteeseeouwene bad 350.00 
1—GRINDER, 361 Boss, enclosed type, 
protected motor; recond................ 850.00 
3—GRINDERS, Enterprise 252, belt- 
CME accbacdeaknesntacesevcnnee $ 100.00 
1—COOKER, 5/’x12’ Mechanical, pulley 


drive thru spur gears and clutch pulley, 

tested GO hydrostat............ccceee $2250.00 
1—COOKER, 4x7; used only 2 years: with 

5 HP motor, gear reducer, steam trap, 
QUE  ngdneeviteseseceussennecunn $1500.00 
1—RENDERING TANK, 42”x10 high over- 

all, with stand 


1—HOG, Mitts & Merrill 15 C.R.C. with 

EE seeesenaebe sus adewsuéseerdndease 950.00 
1—BAND SAW, 36” heavy duty, without 

Se Ge Cc antnccanssens ceseeen ace 300.00 
1—ROTARY MEAT CUTTER, 11 knives, 

2” spacing, without motor............. $ 450.00 


1—HOG SCALDING VAT, 6/x8’x3’, %e” 
metal, with valves and hand throwout..$ 75.00 
1—HOG CASING CLEANER, Boss 27158, 


Cee WO snvessdadsacdaneednaned $ 425.00 
1—HEAD FLUSHING CABINET, - Anco 
3#334, 10 heads; like new............. $ 75.00 


. 


%-5: with stainless table $ 175.00 
2—FLAKE-ICERS, York, complete, each. .$ 900.00 
1—EXPELLER, Anderson #1, recently re- 

built, no motor. Last used by renderer. 

Has long tempering unit............... $1250.00 
1—HOIST, 1-ton Detroit, with trolley for 

I beam, 1% HP high torque motor, 

Pt CD nccvneneabadenheds saneecad 
1—AMMONIA COMPRESSOR, 5x5 Frick, 

Serial 20247, 10 HP, Grooved V-Belt...$ 700.00 
1—AMMONIA COMPRESSOR, Frick, 3x3 

two-ton, with coils, fittings, 5 HP 

RUNS GG GUIs 66 ¥-0.0:0.000 0000008000 $ 315.00 
2—AMMONIA CONDENSERS, horizontal, 

shell & tube, 15’ long, 18” wide; about 

46—1%\%” tubes; each 


a FILLER, Harrington, Anco, Size 


$ 300.00 


+o bens besoessdenes 300.00 
1—UNIT COOLER, hanging type, McCord 
21”"x21” opening, direct ammonia ex- 
pansion valve, with fan............... $ 75.00 
2—UNIT COOLERS, hanging type, Peer- 
less, 15”x15” opening, direct ammonia 
expansion valve, with fan; each....... 60.00 


Please contact us immediately by tele- 
phone, wire or mail if you are inter- 
ested in any of the above, or in any 
other equipment. We also solicit your 
own offerings of surplus and idle equip- 
ment, as we have buyers in the market 
for most types of packing house equip- 
ment. 

PLEASE NOTE NEW ADDRESS 

AND TELEPHONE NUMBERS 


BARLIANT AND COMPANY 
Brokers - Sales Agents 
1740 Greenleaf—Sheldrake 3313-3314- 
3315—Chicago 26, Illinois 
Specialists in USED, REBUILT and NEw 
PacKING HOUSE MACHINERY, EQUIP- 
MENT and SUPPLIES. 








One of the best known contributors to Regs Wake of the 
News,” popular column of the Chicago Tribune, is ‘‘Sarbee from 
Gawgia,” otherwise 8. R. Boykin of the Cuds ro Pac king Co.’s 
Chicago office refinery department. He has been a ‘“‘Wake”’ 
contributor for 132 weeks and during that period has had 120 
of his quips accepted. Here are some of his latest: ‘* World’s 
Worst Misnomers—efficiency experts, painless dentistry, all 
expense tours, legitimate shows.’”’ The prize misnomer was 
“that surprise attack on Pearl Harbor. Apparently everyone 
in Washington knew about it before hand except Fala and he 
was away making a social call.”’ Another gag went: “I really 
got a break this week. Through error, our paymaster handed 
me the amount of my salary deductions instead of my take 
home pay.”’. . . “A friend of mine was discussing bowling. He 
said, ‘I’ve never competed in a tournament but once. It was for 
beginners. I think they called it the ABC tournament.’ ” 


x kk 


Bacon and eggs and toast are prepared simultaneously in an 
electric combination toaster and cooker invented by Daniel 
Platkin. The toasting section consists of two sloping surfaces 
with the heating element between them, as in the ordinary 
electric toaster. In the base of the equipment is a sliding tray 
with heating coils above and below it. Bacon, eggs, chops or 
small steaks are placed in the tray and cooked by merely switch- 
ing on the electric current. 


xk & 


A Texas turkey, shipped to Miami Beach, Fla., recently for 
Winston Churchill’s table, has won the Briton’s heart instead 
and with it a reprieve and a life pension. Churchill admitted he 
became so fond of it that he arranged for a permanent home for 
the bird and it will be provided for the rest of its life. 


x *k * 


It’s a well known fact that it pays to advertise. The other 
day an Alabama farmer advertised 60 feeder pigs for sale. That 
night they were stolen. 


kk * 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


Along about this time of year back in 1899, a Western Union 
delivery boy (we understand they actually were boys in those 
days) delivered a telegram to the main NATIONAL PROVISIONER 
offices, then in New York, which read: “Schwarzschild & Sulz- 
berger Co. are to erect a packinghouse at the Chicago stock- 
yards.” So the editors got busy and found out from Mr. 
Sulzberger, president, that although the details were not yet 
known, these tentative plans had been made: ‘This large pack- 
ing concern will build a plant at the Chicago stockyards which 
will cost considerably over $1,000,000. The site which has been 
secured is the much coveted one on Ashland ave., near the 
plant of Swift & Company. This latest of all the great concerns 
which nest at the famous stockyards will slaughter every class 
of stock—cattle, sheep, hogs, etc.—and do a slaughtering 
business in all its branches. The plant will be electrically 
equipped throughout, and have every kind of modern equip- 
ment known to science. When all the details are perfected, the 
work will be put in hand immediately.” 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER | 





Advance Oven Company 

Allbright-Nell Co., 

American Can Company.... a ee oe as 
American Dry Milk Institute. 

Armour and Company. pad owe 
Associated Bag & Apron Co... 


Basic Food Materials, Inc............... 
Best & Donovan 


Central Livestock Order Buying “sueer. 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co. ve 
Crown Can Company 

Cudahy Packing Company............. 


Daniels Manufacturing Co... 
Diamond Crystal Salt Co.. 
Dupps, John J., Co 


Felin, John J., & Co., Inc.... 
Ford Motor TE Bay a 
French Oil Mill Machinery Company. . 


SE RS TED ic ew nee ted00enanceneues 
Globe Company, | 

Great Lakes Stamp & Mig. ‘Co. 

Griffith Laboratories, The. 

Grueskin, E. N., Co......... 


Ham Boiler Corporation 
Hoy Equipment Company.. 
Hunter Packing Co 

Hygrade Food Products Corp 


ED Tig. Te ike cc ccansianeee 
Johns-Manville 


Kahn’s E., Sons Co., The.. koe 
Kellogg, Spencer and Sons, Inc. 
Kennett-Murray & Co....... EEE 

Kohn, Edward Company. 


Lipton, Martin H., Company................ 


eee, Th. Dap Oe BOW GOs ccwccnsvccscas 
McMurray, L. H 
Meyer, H. H. Packing Co., 


Oakite Products, Inc 
Omaha Packing Company 


Perkins, Dan, Co 

Premier Casing Co. 
Preservaline Manufacturing Co., 
Presstite Engineering Company. . 


Rath Packing Co. 
Robins, A. K., & Co., 
Ryerson, jcacph T , & Son, Inc 


Schaefer, Willibald, y, Comaane 
Schluderberg Wm. T. J. Kurdle Co 
Smith’s Sons Co., John re hee 
Solvay Sales Corporation 

Southeastern Live Stock Order Buyers.. 
Specialty Mfrs. Sales Co 
Stangard-Dickerson Corp., The 

Stange, Wm. J., Co 

Stedman’s Foundry and Machine Works.. 
Steelcote Mfg. C 

Superior Packing Co.. irdnaneneecet 
Sylvania Industrial Corporation. 


Transparent Package Company. ........scseccesess 
United Cork Companies 


Vi Oy eer err errr Ss 
Vogt, F. G. & Sons, Inc 


Weston Trucking & Forwarding Co...... 
Wilmington Provision 
Wilson & Co. . 


While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a — or omission in this 





The firms listed here are in partnership with you. The p 
and equipment they manufacture and the services they té 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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